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INTRODUCTia^l 


Prior  to  World  War  II  the  dishwashing  room  of  most 
food  service  departments  was  one  of  the  most  neglected 
of  all  units.  This  was  probably  due  to  the  fact  that 
either  the  food  service  supervisor  did  not  understand 
the  importance  of  this  unit  or  considered  other  matters 
more  urgent.  Supervisors  now  reali2e  that  through  em¬ 
ployee  training  programs,  it  is  possible  to  achieve 
better  dishroom  procedure. 

The  main  objective  of  dishwashing  in  an  institution 
is  to  obtain  clean  china,  glassware,  silverware,  and 
trays  for  patron  protection  and  satisfaction.  In  addition 
it  is  important  to  achieve  a  minimum  of  breakage  and/or 
chipping  china,  glassware,  and  trays  and  loss  of  sil¬ 
verware  . 

If  dishroom  employees  are  trained  properly,  the 
following  results  should  be  obtained;  clean,  sparkling 
tableware;  a  minimum  of  dishes  to  be  rewashed;  a  low 
china,  silver,  and  glass  replacement;  reduced  turnover 
of  employees;  a  low  cost  of  dishwashing  operation;  and 
good  sanitation  practices  throughout. 

For  the  new  employee,  training  is  essential  in  order 
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that  the  worker  may  reach  a  maximum  of  efficiency  in  as 
short  a  period  of  time  as  possible  by  learning  the  essen¬ 
tial  procedures  that  apply  to  the  assigned  job.  For  the 
old  employee,  training  or  re-training,  is  indicated  for 
improved  performance  on  tne  job,  or  for  the  additional 
tasks  that  must  be  taken  over  when  demands  for  service 
increase,  or  new  procedures  are  introduced. 

Dishroom  operators,  for  the  most  part,  are  put  to 
work  with  few  or  no  instructions.  ihis  is  one  of  the 
primary  reasons  why  there  is  so  much  dissatisfaction 
with  the  performance  of  work  in  the  dishroom.  It  is 
often  thought  that  any  job  in  the  dishwashing  unit  is 
rather  monotonous  and  certainly  not  challenging. 

A  serious  problem  of  economic  waste  lies  in  the  fact 
that  many  workers  are  not  sufficiently  interested  in 
their  jobs.  Frequently  the  reason  for  this  lack  of  in¬ 
terest  is  that  little  attempt  is  made  to  equip  them 
properly,  through  training,  for  tiie  successful  performance 
of  their  work.  Workers  are  likely  to  be  more  interested 
in  those  things  which  they  understand  best,  and  they 
manifest  a  distinct  lack  of  Interest  in  those  things 
which  they  do  not  understand. 

ihe  training  of  employees  helps  accomplish  an  im¬ 
portant  personnel  relations  job,  not  onlv  in  the  overall 
operation  of  a  succes:>ful  foud  service  department,  but 


also  for  the  dishwashing  unit  itself.  Good  human  rela¬ 
tions  are  essential  in  attaining  employee  happiness  and 
satisfaction  on  the  job.  Ihe/  help,  also,  in  obtaining 
cooperation  from  employees.  Cooperation  tends  to  build 
teamwork  and  good  morale  among  employees. 

titles  of  jobs  or  stations  are  important  status 
symbols.  this  is  true  whether  titles  are  conferred  of¬ 
ficially  by  the  food  service  department  or  are  given 
informally  by  co-workers.  In  the  dishroom,  it  is  more 
desirable  to  have  employees  called  disiiroom  operators, 
d.i  sii  m.achiiie  operators,  or  dishroom  employees  rather 
^iian  dishwasiier  since  t-iis  latter  term  seems  to  place 
mem  i['  a  low  category  with  reference  to  other  job  titles. 

A  college  cafeteria  that  employs  many  part-time 
workers  in  :i;e  disnroom  nas  particular  need  for  a  training 
program  a  .d  for  visual  aids  to  implement  such  a  program, 
inis  problem  was  undertaken  to  meet  this  need.  Ihe  major 
purposes  of  the  study  were: 

1.  lo  produce  a  series  of  black  and  white  photo- 
grapr.s  wl.icn  would  depict  certain  dishroom 
procedures . 

2.  To  develop  a  lesson  pi, an  using  a  selected  group 

tiie  phonographs  to  teach  procedures  used  at 
'.he  soiled  di  sn  and  soiled  jlass  stations. 
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3.  To  prepare  job  descriptions  and  job  sumnaries 
for  the  dishroom  positions. 

4.  To  prepare  a  diagram  of  the  dishroom  which 
would  show  the  location  of  the  workers  at  the 
various  stations. 
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PrtuCEDU'RE 


This  project  was  uadertalcen  in  the  Home  Economics 
Cafeteria,  ^'•ew  York  State  College  of  liome  Economics  at 
Cornell  University,  during  the  spring  term  and  summer 
session  of  1951.  Ihe  cafeteria  serves  approximately 
2200  patrons  per  day;  breakfast,  400;  lunch,  1050; 
dinr.er,  750.  ^he  two  cafeteria  dining  rooms  are  locat¬ 
ed  on  the  ground  floor;  tae  dishroom  is  in  the  basement, 
irays  are  sent  from  the  dining  rooms  by  means  of  vertical 
and  horizontal  trayve/ors  whicr.  terminate  in  tne  dis.h- 
room.  ihe  soiled  disn  table  is  at  the  end  of  ciie  tray- 
veyors,  see  floor  plan,  page  21. 

Patrons  carry  their  trays  to  a  cleari.ng  ..able  in 
the  dining  room.  At  this  statioii  the  ..rays  are  stripped 
of  paper  napkins,  straws,  paper  dishes,  certain  food 
waste,  sucii  as  orange  and  melon  rinds,  miik  bottles, 
glasses,  and  silver.  The  bottles,  glasses,  and  silver 
are  placed  on  separate  aluminum  trays.  ihese  trays  are 
later  sent  on  the  Lrayveyor  to  the  soiled  dish  table. 

Most  of  the  workers  in  the  dishroom  are  part-time 
student  employees.  Approximately  4  students  work  at 
the  breakfast  meal,  9  at  lunch,  and  8  at  the  evening  meal. 
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Two  full-time  employees  function  as  supervisor  and  fore¬ 
man  respectively.  Due  to  class  schedules  ai»d  activities, 
a  different  crew  is  scheduled  at  each  meal.  t>kill  ai.d 
efficiency  in  performing  simple,  repetitive  tasks  vary 
with  each  employee.  In  many  instances  the  student  em¬ 
ployee  learns  the  procedures  by  observation  of  other 
student  workers,  there  are  no  training  classes  for  these 
workers . 

before  the  author  began  her  preliminary  observations 
of  preseru.  disnroom  procedures,  the  objectives  of  the 
study  were  discussed  with  the  dishroom  supervisor,  dish- 
room  foreman,  and  the  student  employees.  These  workers 
were  requested  and  encouraged  to  offer  suggestions  for 
the  improvement  of  dishroom  procedures.  rhese  suggestions 
were  used  wherever  possible.  In  this  wa’,  cooporatl  ,  and 
interest  were  obtained  from  these  employeo^i  iti  "aki.ag  any 
changes  in  original  procedures. 

During  the  preliminary  observations  it  was  noted 
that  no  rubber  collar  was  used  on  the  openings  provided 
for  scrapping  the  food  waste  at  the  soiled  disTi  table. 

Food  waste  was  removed  from  the  disnes  either  by  using 
another  dish  as  a  scraper  or  b/  hit  ing  the  dish  agairist 
the  metal  table.  This  resulted  in  chipped  or  broken 
dishes,  .'/.any  cereal  bowls  were  returned  to  be  rewashed. 
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A  large  number  of  glass  dishes  were  eitiier  cracked  or 
broken  in  the  process  of  going  through  Jie  dish  machine. 

As  a  result  of  these  observations  it  was  felt  that, 
of  ali  the  jobs  in  ttie  dishwasiiing  unit,  tlio  jobs  of  the 
workers  at  -he  soiled  disl;  table  required  the  most  repet¬ 
itive  skill,  lidaxifaum  speed  and  dexterity  in  this  repet¬ 
itive  skill  are  necessary  in  order  to  properly  scrap, 
stack,  and  rack  the  soiled  dishes  in  their  appropriate 
racks  without  chipping  or  breaking  the  china,  especially 
during  the  peak  periods  when  patrons  are  leaver', g  tlie 
dining  rooms. 

In  order  ;.o  compare  dishiroora  procedures  used  ii^  the 
iiorae  Economics  Cafeteria  with  those  used  in  other  cafe¬ 
terias,  questions. aires  were  sent  to  47  representative 
food  service  operations:  i9  colleges,  6  liospitals  and 
22  industrial  and  commercial  cafeterias,  see  Appendix, 
pages  35-39.  In  seieccing  the  industrial  and  commercial 
cafeterias,  the  win,  ers  and  honor  award  winners  of  che 
1950  Institutions  ./aga^ine  Food  Cervice  Congest  were 
concacted. 

An  anai/sis  of  ihe  questionnaire  suggested  few 
changes  in  procedures  in  the  Home  Economics  Cafeteria, 
see  Appendix,  pages  40-49. 

'vtoservitions  were  made  in  the  distirooms  of  the 
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Willard  otrai^ht  Cafeteria  and  the  l-tatler  '.'lub.  In 
tnese  d i snroo!T.^i ,  the  method  of  racking  the  flat  dishes 
differed  fro^i  the  prccedur»s  used  in  the  H.oroe  Economics 
Cafetciia.  \.\e  operators  picked  up  2  dishes  in  each 
hand  and  racked  these  dishes  edgewise  between  the  dowels 
of  the  dish  rack.  Dishes  were  prewasned  by  means  of  a 
prerinsc-  nachirie.  In  tt.e  home  Economics  Jafeteria  dish- 
room  the  operator  picked  up  a  stack  of  dinner  plates, 
usually  7,  vvitl;  both  h.at'ids.  The  operator  used  the  thumb 
aiid  index  fiiigc?  of  each  liand  to  guide  the  dishes  into 
the  rocks.  The  remaining  3  fingers  of  each,  hand  held 
-..c  plaiGS.  The  liish  on  the  top  of  the  stack  was  inserted 
first  ir,tj  th '  rack.  T!;e  dishes  in  tiie  rack  were  pre¬ 
washed  b;  means  of  a  pre flush  hose  before  Die  racks  were 
placed  i  the  dish  machine.  This  method  of  rackin';  flat 
dishes  was  most  satisfactory  in  producing  clean  dishes 
with  the  result  that  more  dishes  were  placed  in  the  racks 
at  one  time. 

The  sound  film.  Dishwashing  Dividends.'^  was  preview¬ 
ed.  This  is  a  film  of  dishwashing  techniques  by  the 
machine  method.  Procedures,  such  as  proper  scrapping, 
prewashing,  and  air  drying  are  well  illustrated.  In  the 
opinion  of  the  writer,  too  many  of  the  scenes  were  "snot" 

1.  Produced  b.  Economics  Laboratory,  Inc.,  Saint  Paul  1, 
iUl  nnesota . 
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at  a  distance  too  far  away  from  the  actual  operation 
to  be  effective  for  training  employees.  For  the  purposes 
of  this  problem,  slides  and/or  photographs  seemed  to  be 
a  better  visual  aid  than  motion  pictures  because  they 
can  be  projected  on  the  screen  for  any  length  of  time. 

The  trainees  and  the  instructor  can  discuss  the  contents 
of  tne  slide  or  photograph  for  as  long  as  necessary. 

Also,  photographs  taken  at  the  actual  scene  of  operation 
are  more  meaningful  to  the  trainees. 

After  observations  of  dishroom  procedures  used  in 
the  Horae  Economics  Cafeteria,  the  Willard  Straight  Cafe¬ 
teria,  and  the  Statler  Club,  a  preview  of  ihe  film,  Pi sh- 
washing  Dividends,  and  an  analysis  of  the  replies  from 
the  questionnaire,  it  seemed  desirable  to  change  certain 
procedures  in  the  Home  Economics  Cafeteria  dishroom  in 
order  to  produce  clean  tableware  with  the  minimum  of  ef¬ 
fort.  These  changes  in  the  procedure  follow. 

Procedure  for  prewashiriq  and  racking  cereal  and 
SOUP  bowls:  Cereal  and  soup  bowls  were  racked  in  a  slant¬ 
ing,  overlapping  position  between  every  3  dowels  in  the 
open  racks.  The  bowls  were  not  prerinsed  before  being 
washed  in  tne  dish  machine.  It  was  necessary  to  rewash 
from  2.6  per  cent  to  23.3  per  cent  of  these  bowls,  see 
Appendix,  page  50  .  The  wide  variation  in  the  number  of 


bowls  to  be  rewashed  was  dependent  upon  the  kind  of  soup 
or  cereal  served  and  the  length  of  time  the  bowls  remain¬ 
ed  on  the  soiled  dish  table  before  they  were  racked  and 
waslied.  Ihis  method  of  racking  made  it  difficult  for  the 
sprays  of  wash  water  to  reach  the  entire  inner  surface  of 
tne  bowl. 

Companies  who  manufacture  dishwashing  machines  and 
detergents  recommend  racking  soup  and  cereal  bowls  with 
the  open  side  down  in  the  open  racks.  This  method  was 
tried  and,  while  it  was  possibly  an  improvement  over  the 
previous  method,  it  was  not  entirely  satisfactory  as  a 
number  of  cereal  bowls  had  to  be  rewashed. 


It  was  difficult  to  make  a  satisfactory  comparison 
of  time  required  to  wash  cereal  bowls  by  these  two  metnods. 
ihe  primary  difficulty  was  in  the  length  of  time  Che  bowls 
remained  on  the  soiled  dish  table  before  they  were  racked. 
If  they  remained  approximately  1  hour,  more  bowls  needed 
to  be  rewashed.  For  tnose  that  were  washed  immediately, 
racking  open  side  down  took  only  174  seconds  to  obtain  90 
clean  bowls  as  compared  with  299  seconds  in  the  slanting, 
overlapplnj  position,  see  Appendix,  pages  bl-b?.  Be¬ 

cause  of  the  number  of  variables  in  the  experiment,  no 
clear-cut  picture  can  be  obtained. 

However,  racking,  open  side  down,  was  satisfactory 
for  all  soup  bowls  and  cups  except  those  used  for  French 
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onion  soup.  In  this  case,  the  bowls  and  cups  were  soaked 
in  lukewarm,  soapy  water  and  then  scrubbed  with  a  veget¬ 
able  brush  before  racking. 

In  the  procedure  which  was  found  to  be  the  most  satis¬ 
factory  for  washing  cereal  bowls,  leftover  food  was 
scrapped  from  the  cereal  bowls,  and  the  bowls  were  placed 
on  an  aluminum  tray.  The  tray  of  bowls  was  pushed  along 
the  soiled  dish  table  to  the  preflush  sink.  kKater  was 
flushed  into  each  bowl  by  means  of  the  preflush  hose. 

The  operator  used  his  hand  to  scrub  the  inner  surface  of 
each  bowl.  The  bowls  were  then  racked  in  a  slanting, 
overlapping  position  between  every  3  dowels  in  the  open 
racks.  Tliis  was  a  satisfactory  method  of  racking  prerinsed 
cereal  and  soup  bowls.  It  eliminated  the  work  of  rewash¬ 
ing  cereal  and  soup  bowls. 

Procedure  for  racking  glass  dishes:  Glass  dishes 
were  originally  racked  between  china  frcit  saucers  and 
soup  bowls  in  a  slanting,  overlapping  position  between 
every  2  dowels  in  the  open  racks.  Vi'ith  this  merhod,  the 
glass  dishes  were  cracked  and  chipped.  When  the  glass 
dishes  were  racked  either  open  side  down  or  in  separate 
rows  in  a  slanting,  overlapping  position  in  the  open 
racks,  breakage  and  cracking  were  reduced. 
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Procedure  for  traasporting  enriotv  glass  racks  from 
the  soiled  dish  table  to  the  soiled  qla$s  table;  Empty 
glass  racks  from  the  nortn  dining  room  were  sent,  by  means 
of  Liie  Lra/veyor,  to  the  soiled  disri  table.  It  was  nec¬ 
essary  to  transport  tnese  racks  to  ^he  soiled  glass 
station,  a  distance  of  approxi.  ately  12  feet.  In  the 
original  procedure,  tiie  operator  at  the  soiled  dish  table 
slid  the  rack  across  the  floor  to  the  operator  at  the 
soiled  glass  table.  This  procedure  caused  the  metal 
racks  to  become  bent.  In  the  new  procedure,  dollies 
were  kept  beneath  the  soiled  dish  cable,  the  empty  glass 
racks  were  placed  on  the  dollie.  The  dollie  was  pushed 
to  the  operator  at  ae  soiled  glass  station. 

Procedure  for  racking  glasses:  Classes  were  pre¬ 
viously  racked  by  tne  following  method:  the  operator 
picked  up  2  glasses  in  his  left  harid;  the  glasses  were 
inverted  as  they  were  picked  up;  the  glasses  were  then 
transferred  to  the  rigiit  hand  and  were  placed  in  the 
glass  rack.  By  this  method,  glasses  hit  against  each 
ocher  and  chipped.  In  the  new  procedure,  mo  cions  were 
saved  and  the  chipping  of  glasses  was  reduced  by  racking 
the  inverted  glasses,  one  in  each  hand,  into  the  glass 
rack. 
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Procedure  for  sorting  and^toaklngbreakfast^iilyex: 

At  each  meal,  silver  was  sorted  on  shallow,  aluminum  trays 
at  the  clearing  table  in  each  dining  room.  The  filled 
trays  were  sent  to  the  dishrooro  by  means  of  the  tray- 
veyors.  It  was  necessary  to  soak  the  breakfast  silver 
in  lukewarm,  soapy  water.  The  silver  was  then  scrubbed 
with  a  stiff,  bristled  brush  prior  to  racking.  When 
the  trays  were  lifted  from  the  water,  tne  tray  tilted 
easily  and  some  of  the  silver  slipped  into  the  sink. 

Spoon  handles  and  knife  blades  became  entangled  in  the 
fork  tines  and  caused  bending.  The  use  of  a  four  com¬ 
partment  perforated  silver  basket  with  handles  for  sort¬ 
ing  and  soaking  the  breakfast  silver  was  an  improvement 
over  the  procedure  described.  However,  due  to  the  limit¬ 
ed  storage  space  at  the  clearing  tables  in  the  dining 
rooms,  this  basket  could  not  be  used  satisfactorily  for 
the  sorting  of  silver  at  the  lunch  and  dinner  meals. 

Procedure  used  for  scrapp.i  ng  leftover  food  from 
dishes ;  Originally  the  most  fi^quently  used  method  for 
scrapping  food  waste  from  dishes  was  by  means  of  another 
dish.  This  method  was  unsatisfactory  because  the  dishes 
chipped  easily.  Operators  were  instructed  to  use  the 
side  of  the  bare,  left  hand  or  a  rubber  plate  scraper. 

The  rubber  scraper  slowed  up  the  worker  and  frequently 
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fell  into  the  garbage  can.  However,  operators  may  use 
either  the  side  of  ‘-he  hand  or  ihe  plate  scraper  as  the 
:ooi  for  scrapping  dishes. 

Type  of  collar  used  on  the  garbage  hole  openings  in 
the  soiled  dish  table;  At  the  beginning  of  this  study  no 
collar  was  used  on  the  garbage  hole  openings  in  the  soil¬ 
ed  dish  table.  The  use  of  a  hard  rubber  collar  was  dis¬ 
continued  because  the  composition  of  the  rubber  was  poor 
and  caused  marking  of  the  dishes,  however,  if  no  collar 
was  used,  the  table  soon  became  messy  and  the  operators 
were  apt  lo  hit  the  dishes  against  the  stainless  steel 
table  to  remove  food  waste.  This  caused  the  dishes  to 
Chip.  A  low  wooden  collar  of  birch  was  constructed  and 
proved  more  satisfactory. 

After  the  changes  in  procedures  for  scrapping  and 
racking  soiled  dishes  and  glasses  were  decided  upon,  job 
descriptions  were  prepared,  see  Appendix,  pages  69-97. 
These  gave  a  detailed  account  of  the  duties  of  each  op¬ 
erator. 

A  diagram  of  the  dishro-m  was  made  to  show  the  ar¬ 
rangement  of  equipment  and  the  location  of  the  operators. 
Job  summaries  describe  the  major  activities  of  each  of 
these  operators,  see  pages  ?2-31. 
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black  and  white  photographs,  4x5  inches  were  made 
of  the  most  important  dishroom  activities.  These  were 
mounted  on  heavy  cardboard,  7-1/3  x  7-3/16  inches,  and 
lauclled  with  appropriate  legends. 

A  lesson  plan  for  training  operators  in  proper  pro¬ 
cedures  for  scrapping  and  racking  soiled  dishes  and 
soiled  glasses  was  prepared,  see  Appendix,  pages  53-64. 


2.  Photographs  taken  by  Department  of  Extension  leaching 
and  Information,  College  of  Agriculture. 


RESULTS  AND  DISCUSSION 


The  tangible  results  of  this  project  are  three  types 
of  visual  aids:  the  floor  plan  of  the  dishroom;  the  job 
sununaries  and  job  dascriptions ;  and  the  series  of  photo¬ 
graphs,  in  black  and  white,  of  certain  dishroom  procedures. 
The  value  of  these  instructional  aids  cannot  be  measured 
entirely  by  the  opinions  or  impressions  of  any  individual 
as  he  sees  the  photographs  on  the  screen.  The  real  re¬ 
sults  will  be  reflected  in  the  improved  performance  of 
the  student  workers  in  the  dishroom. 

A  total  of  58  photographs  were  taken.  These  cover 
the  major  procedures  employed  in  the  dishroom  of  the  Home 
Economics  Cafeteria.  Twenty-six  of  tnese  photographs, 
with  narrative  script,  were  used  in  the  training  class, 
see  Appendix,  pages  54-62,  for  the  nairoi«-ive  script. 
Titles  were  prepared  for  32  of  tne  photoyrapns ,  see  Append! 
pages  65-68,  for  the  titles. 

The  floor  plan,  page  21  ,  the  job  summaries,  pages  22 
the  job  descriptions,  Appendix,  pages  69-97  ,  the  lesson 

plan  for  tne  training  class,  Appendix,  pages  53-64  ,  and 

a  few  reproductions  of  the  photographs,  pages  19-20  have 
been  included  to  better  describe  the  results  achieved. 

Copies  of  the  Job  summaries  and  Job  descriptions  were 
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put  iri  a  riOteoool<  a/id  placed  iri  the  dishroom. 

Plate  I  shows  a  selected  group  of  6  photographs  at 
tr.e  soiled  dish  and  soiled  glass  stations.  For  narrative 
scrips  which  acconipanios  this  series,  see  Appendix,  pages 
f>4-62. 

Plate  II  shows  ceriairi  procedures  used  at  other  stations 
in  one  disrirootn.  For  titles  to  accornpaiit  .his  series,  see 
Appendix,  pages  6fc-68. 

ihe  photographs  shown  on  Plates  I  and  II  and  4  ad¬ 
ditional  photographs  will  be  reproduced,  efilarged  to  11  x  13 
inch  size,  framed,  and  titled.  The  pnotographs  will  be 
placed  at  the  various  stations  in  tr.e  dishroom. 

At  .no  beyiniiing  of  .he  saminer  session,  a  trairiing 
class  was  i;oid  during  working  hours  for  the  now  and  old 
student  employees.  .ne  disiiroom  foreman  also  att  ■  ied 
tne  class.  Two  of  xhe  visual  aids,  developed  for  this 
project  were  used,  namely,  the  floor  plan  of  tPie  dish- 
room,  and  the  photographs,  with  narrative  script.  The 
photographs  were  projected  by  means  of  an  opague  projector 
onto  a  screen.  In  addition,  the  kinds  of  racks  used  at 
the  soiled  dish  station  were  shown.  The  instructor  identi¬ 
fied  the  racks  and  the  types  of  dishes  placed  in  each 
rack.  The  oral  quiz7  which  was  conducted  after  the  show¬ 
ing  of  -he  photographs  stimulated  the  interest  of  tiie 
trainees.  They  responded  exceptionally  well  to  the 
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questions,  liowever,  in  presenting  a  visual  aid  in  which 
skills  are  being  taught,  it  is  necessary  for  the  trainees 
to  engage  in  self“activitY  in  order  i.o  learn  the  skill, 
ihe  majority  of  the  trainees  worked  at  the  dinner  meal 
which  followed  the  training  class.  This  group  of  em¬ 
ployees  learned  the  skills  quickly.  Since  tne  cafeteria 
was  closed  the  following  day,  the  group  who  had  not 
engaged  in  self-activity  immediately  following  the  class 
were  slower  in  learning  the  skills  and  needed  more  on- 
tne-job  coaching. 


•  ••••••• 


PLATE  I 


T 


PLATE  n 


Load  dumb  moittr  with  a  ¥aritty  of  china,  gla$$»$, 
zilvtr,  and  'trayM.  Ptoca  the  haovletf  load  on  the 
left  side  of  dumb  waiter.  » 


J  J  J  DISHROOM  LAYOUT  WITH  OPERATORS  STATIONED  FOR  LUNCH  AND  DINNER  MEALS 
( Repeoted  numbers  indicote  the  venous  points  ot  which  operators  work) 


LOCATIOriS  OF  DISHROOivl  OPERATORS  AT 
L'JfX:H  AND  DliTNER  MEALS 

Dithroom  Operator  1:  Right  side  of  north  dining  room 

soiled  dish  table 

Dishroom  Operator  2:  Left  side  of  north  dining  room 

soiled  dish  table 

Dishroom  Operator  3:  U-shaped  area  of  clean  dish  table 
Dishroom  0  erator  4:  Left  side  of  clean  dish  table 
Dishroom  Operator  5:  Circulates  within  the  following  areas 

dish  machine,  glass  machine,  clean 
silver  table,  clean  glass  table, 
left  side  of  clean  dish  table 
Dishroom  operator  6:  Right  side  of  south  dining  room 

soiled  dish  table 

Dishroom  Operator  7:  Soiled  glass  station,  soaking  sink, 

or  left  end  of  soiled  tray  table 
Dishroom  Operator  8:  Tray  sink 
Dishroom  Operator  9:  Clean  tray  table 


JOB  SUM^RIES  OF  DUTIES  OF  DISHROOM  OPERA!  JRS 
FOR  LUNCR  AND  DINNER  iViEALS 


Dishroom  Operator  1 

Scraps  soiled  dishes;  racks  cups,  soup  bowls  (other 
than  bowls  and  cups  used  for  French  onion  soup),  creamers, 
fruit  saucers,  glass  dishes,  teapots  with  tops,  sugar 
bowls  with  tops,  and  ash  trays  into  open  racks;  stacks 
flat  dishes,  casserole  dishes,  plastic  salad  bowls,  cus¬ 
tard  cups;  delivers  trays  of  silver  and  glasses  to  Dish- 
room  Operator  7;  places  empty  glass  racks  on  dollie  and 
pushes  to  Dishroom  Operator  7;  works  under  direct  super¬ 
vision  of  Dishroom  Foreman. 

Dishroom  Operator  2 

Racks  flat  dishes  (dinner  plates,  dessert  plates, 
bread  and  butter  plates,  saucers)  and  aluminum  trays  into 
cross  dowel  racks;  pushes  filled  cross  dowel  racks  to 
pre-flush  sink  and  flushes  flat  dishes  with  pre-flush  hose; 
pushes  cross  dowel  racks  into  entrance  of  dish  machine; 
pushes  filled  open  racks  and  silver  racks  into  entrance 
of  dish  machine;  keeps  soiled  dish  table  supplied  with 
empty  cross  dowel  and  open  racks;  works  under  direct 
supervision  of  Dishroom  Foreman. 
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Dishroom  operator  3 

Guides  racks  of  dishes  as  they  emerge  from  rinse 
compartment  of  dish  machine;  pushes  open  racks  to  left 
side  of  clean  dish  table  and  pushes  cross  dowel  racks  to 
right  side  of  clean  dish  table;  inspects  and/or  rejects 
clean  flat  dishes  and  aluminum  trays  from  cross  dowel 
racks;  places  flat  dishes  and  aluminum  trays  in  desig¬ 
nated  temporary  storage  areas;  places  empty  open  and 
cross  dowel  racks  on  rack  table;  helps  load  china,  silver¬ 
ware,  glasses,  bakelike  trays  and  aluminum  trays  on  dumb 
waiter;  works  under  direct  supervision  of  Dishroom  Fore¬ 
man. 

Dishroom  ^Jperator  4 

Inspects  and/or  rejects  clean  dishes  from  open  racks; 
places  clean  dishes  in  designated  temporary  storage  areas; 
pushes  empty  open  racks  to  Dishroom  Operator  3;  sends 
silver  racks  through  dish  machine  for  a  second  washing; 
rinses  racks  of  silver  and  racks  of  plastic  salad  bowls 
with  hose  located  at  end  of  dish  machine;  helps  load 
china,  silverware,  glasses,  bakelite  trays  and  aluminum 
trays  on  dumb  waiter;  works  under  direct  supervision  of 
Dishroom  Foreman. 

Dishroom  Operator  5  (Foreman) 

In  charge  of  assigning  dishroom  operators  to  their 
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stations;  responsible  for  maintaining  order  in  the  dish- 
room;  trains  and  checks  constantly  to  see  that  correct 
dishroora  procedures  are  being  followed;  answers  intercom 
calls  from  cafeteria  serving  counter  and  sees  that  dish¬ 
roora  operation  is  providing  adequate  supplies  of  dishes, 
glasses,  silver  and  trays  to  cafeteria  serving  counter; 
responsible  for  proper  operation  of  dish  machine  and 
glass  machine;  removes  racks  from  glass  machine,  removes 
clean  silver  from  silver  racks  using  a  clean  towel  to 
handle  fork  tines,  bowls  of  spoons,  and  knife  blades; 
stores  clean  silver  in  silver  boxes;  helps  load  clean 

( 

silverware,  glasses,  china,  bakelite  trays  and  aluminum 
trays  on  dumb  waiter;  unloads  dumb  waiter  of  dirty  dishes; 
empty  silver  and  cup  boxes,  and  milk  crates  and  places 
in  designated  storage  areas.  :;OTE ;  liiESE  DJiIEb  h‘A\  bE 
CJMdIh'ED  WIIH  DUTIES  OF  DIGtiROU..!  uPERAIJR  4  IF  .ViEAL  LuAD 
IS  .jJI  HEAVY. 

Dishroom  Operator  C 

Scraps  soiled  dishes  and  stacks  in  orderly  piles  of 
like  sijre  and  shape  on  appropriate  aluminum  trays;  pushes 
these  trays  to  Dishroora  Operator  7  who  then  pushes  these 
trays  to  Dishroom  Operator  1;  delivers  empty  milk  crate 
and  empty  glass  racks  and  trays  of  soiled  silver  .o  desig¬ 
nated  areas;  assists  Dishroom  Operator  7,  3,  and/or  9, 


as  time  permits;  works  under  direct  supervision  of  Uish- 
room  Foreman. 

Dishroom  operator  7 

Washes  by  hand  with  appropriate  brush  the  following 
dishes:  casserole  dishes,  custard  cups,  plastic  salad 

bowls,  soup  bowls  and  cups  for  French  onion  soup;  racks 
glasses  and  plastic  salad  bowls  in  appropriate  racks; 
receives  trays  of  soiled  dishes  from  Dishroom  Operator  6 
and  pushes  these  trays  to  Dishroom  Operator  1;  receives 
trays  of  empty  milk  bottles  from  Dishroom  Operator  6  and 
carries  these  trays  to  soiled  tray  table;  racks  milk 
bottles  in  milk  crates  placing  filled  crates  behind  the 
soaking  sink;  racks  silver  in  silver  racks;  works  under 
direct  supervision  of  Dishroom  Foreman. 

Dishroom  Operator  3 

Transports  soiled  bakelite  trays  from  soiled  tray 
table  and  south  dining  room  soiled  dish  station  to  tray 
sink  by  means  of  portable  truck;  washes  trays  by  hand 
using  stiff,  bristled  brush;  places  trays  into  sink  of 
hot,  soapy  water  and  then  into  sink  of  hot,  rinse  water; 
stacks  washed  trays  on  drainboard  in  orderly  manner;  works 
under  direct  supervision  of  Dishroom  Foreman. 
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Dishroom  Operator  9 

Removes  washed  bakelite  urays  from  drainboard;  wipes 
trays  by  hand;  loads  trays  onto  portable  trucks;  pushes 
truck  load  of  trays  to  dumb  waiter;  works  under  direct 
supervision  of  Oishroom  Foreman. 
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LOGAIIJNS  OF  DISHRJJM  >JPERAlORS  AT  bREAKFASi  i.iEAL 

Dishroom  Operator  1:  Left  side  of  nor  in  dining  room 

soiled  dish  table 

Dishroom  Operator  2:  Circulates  within  the  following  work 

areas:  clean  dish  table,  clean 
dish  temporary  storage  able,  dish 
machine,  glass  machine,  clean  glass 
table,  clean  silver  table 

Dishroom  Operator  2:  Circulates  within  the  following  work 

areas:  right  side  of  north  dining 
room  soiled  dish  table,  soiled  glass 
table,  soaking  sink,  soiled  and 
clean  tray  table,  tray  sink 

Locations  for  extra  dishroom  operators: 

1.  Clean  tray  table,  or 

2.  Tray  washing  sink,  or 

3.  Clean  silver  table,  or 

4.  Clean  dish  table,  or 

5.  Clean  glass  table 


JOB  SUMMARIES  OF  DUTIES  OF  DISHROOM  OPERATORS 
FOR  BREAKFAST  ^AEAL 


Dish  room  Operator  1 

Scraps  soiled  dishes;  racks  cups,  creamers,  fruit 
saucers,  glass  dishes,  teapots  with  tops,  sugar  bowls 
with  tops,  and  ash  trays  into  open  racks;  stacks  flac 
dishes  and  egg  dishes  in  orderly  piles  of  like  size  and 
shape;  places  cereal  bowls  on  alurninun  trays  and  pre- 
washes  with  preflush  hose;  racks  flat  dishes  and  aluminum 
tra/s  in  cross  dowel  racks;  inserts  racks  into  dish 
machine;  keeps  soiled  dish  table  supplied  with  empty  cross 
dowel  and  open  racks  from  rack  table;  answers  calls  from 
intercom  box;  works  under  supervision  of  Dishroom  '.■,^p»r- 
visor. 

Dishroom  'Operator  2 

Inspects  and/or  i'ejeccs  clean  dishes  and  alumin.um 
trays  from  open  and  cross  dowel  racks;  places  china  to 
be  rewashed  and  stained  china  in  designared  areas;  sends 
racks  of  silver  tlirough  dish  machine  for  a  second  washing; 
rinses  rac.ks  of  silver  with  hose  located  at  end  of  dish 
machine;  removes  silver  from  racks  using  a  clean  towel 
to  handle  fork  tines,  bowls  of  spoons,  and  knife  blades; 
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places  clean  silver  in  boxes;  responsible  for  proper 
operation  of  dish  machine  and  glass  machine;  inserts 
and  removes  glasses  from  glass  machine;  loads  clean 
silverware,  glassware,  china,  bakelite  trays,  and  al¬ 
uminum  tra/s  on  dumb  waicer;  unloads  dumb  waiter  of 
dirty  dishes,  empty  silver  and  cup  boxes,  and  milk  crates 
and  places  in  designai:ed  storage  areas;  places  empty  open 
and  cross  dowel  racks  on  rack  table;  answers  intercom 
calls  from  cafeteria  serving  counter;  works  under  super¬ 
vision  of  Dishroom  Supervisor. 

Jisnroom  Operator  3 

Assists  Operator  1  during  rush  periods;  carries  trays 
of  soiled  silver  and  egg  dishes  to  soaking  sink;  carries 
trays  of  soiled  glasses  and  empty  glass  racks  to  soiled 
glass  station;  carries  soiled  trays  and  trays  of  empty 
milk  bottles  to  soiled  tray  table;  scrubs  egg  dishes  and 
returns  to  Dishroom  Operator  1;  scrubs  sMver  and  racks 
this  silver  into  silver  racks  placed  on  drainboard  of 
soaking  sink;  places  milk  bottles  in  milk  crates;  stacks 
filled  milk  crates  behind  soaking  sink;  transports  soiled 
bakelite  trays  from  soiled  tray  table  to  tray  washing 
sink  by  means  of  portable  truck;  washes  trays  by  hand 
using  stiff,  bristled  brush;  places  trays  into  sink  of 
hot.  soapy  water  and  then  into  sink  of  hot,  rinse  water; 
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stacks  washed  trayr.  on  drainboard  in  orderly  man:ier; 
wipes  trays  by  hand;  loads  trays  onto  ponable  truck; 
pushes  truck  load  of  ira/s  to  dunb  waiter;  racks  glasses 
into  glass  racks;  works  under  supervision  of  Dish.room 
Supervi sor. 


•  •  • 
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CONCLUSIONS 


Three  types  of  visual  aids  for  training  student  em¬ 
ployees  in  certain  dishroom  procedures  were  produced  in 
the  Department  of  Institution  ^^anageraent.  The  photographs 
illustrate  major  procedures  used  in  the  dishroom;  the 
floor  plan  shows  the  location  and  names  of  the  stations 
as  well  as  positions  of  the  operators  at  the  lunch  and 
dinner  meals.  A  notebook  containing  the  job  summaries 
and  job  descriptions  has  been  placed  in  the  dishroom  and 
should  prove  helpful,  especially  to  the  new  employees, 
in  learning  the  procedures  used  at  the  various  stations. 

The  training  aids  have  been  used  in  only  one  train¬ 
ing  class  to  date.  *hey  did  prove  helpful  in  teaching 
the  employees  the  repetitive  skills  used  at  the  soiled 
dish  and  soiled  glass  stations. 

In  using  the  pnotographs  as  a  training  aid,  it  is 
well  to  remember  that  new  employees  will  probably  learn 
the  procedures  more  readily  than  the  old  employees.  The 
photographs  will  help  In  re-training  the  old  employees. 
However,  it  will  take  time  for  ;he  old  employees  to  learn 
new  procedures.  ihe  training  instructor  must  be  patient 
and  understanding. 
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In  developing  instructional  aids  for  training  em¬ 
ployees,  evaluation  might  include  the  relative  worth  of 
photographs  versus  slides;  strip  film  versus  the  movie; 
sound  film  versus  the  discussion  narrative.  For  this 
particular  project,  it  was  felt  that  the  photographs 
would  be  more  flexible  and  less  expensive  than  the  slides, 
strip  film  or  movie. 

It  is  not  unlikely  that  these  photographs  will  find 
uses  beyond  the  training  classes  for  whicn  they  were 
produced.  It  is  contemplated  that  certain  of  the  photo¬ 
graphs  will  be  used  in  teaching  classes  in  institution 
management,  and  that  others  will  be  used  in  extension 
teaching . 


i 
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Elizabeth  Leb  Vincent 
Dean  of  the  College 
Caroline  Morton 
Assisttat  to  the  De&o 


Esther  Stocks 
Secretary  of  the  College 
and 

Placement  Secretary 


February  22,  1951 


Dear 


A  preliminary  study  of  sorting,  stacking,  and  racking  dishes 
in  cafeterias  is  being  undertaken  to  establish  simplified  procedures 
of  racking  and  sorting  dishes,  ire  hope  to  develop  a  visual  aid 
vfhich  vdll  prove  helpful  in  teaching  dishroom  employees  how  to  im¬ 
prove  their  skill  in  these  repetitive  procedures.  Ve  hope  you  will 
be  interested  to  cooperate  with  us.  ^e  want  you  to  know  that  we 
fully  appreciate  the  time  you  will  spend  in  answering  these  questions. 

May  we  ask  that  you  give  careful  attention  to  all  parts  of  the 
questions  especially  in  those  instances  where  yo'or  set-up  falls  in 
a  category  other  (specify)  than  those  listed.  This  is  particularly 
important  material.  In  those  set-ups  where  you  have  more  than  one 
dishwashing  unit,  would  you  kindly  answer  our  questionnaire  by 
giving  us  information  about  your  principle  dishwashing  unit? 

Upon  completion  of  this  study  we  will  be  happy  to  share  our 
findings  with  you. 


Very  sincerely  yours. 


Katharine  W,  Harris 
Head,  Department  of 
Institution  Management 


Name  of  inatitution: 


Da 


DUESTIJi^IiAIRE 


.^ame  of  person  answering  questionnaire: 

i.  Type  of  clientele: 

students _ 

patients _ 

staff _ 

employees _ _ 

other  ( specify) _ 


2.  (a)  Approximate  numbei 

cafeteria  at  large 
(b)  Lena  in  of  serving 

largest  meal _ ^ 

f  rom _ to 


3.  Relationship  of  dishwashing  unit  to 
dining  room: 

adjacent _ 

same  floor  but  not  adjacent _ 

different  floor _ 

other  (specify) _ 


5.  Dishes  transported  to  dishroom  by 
means  of ; 

conveyor  belt _ 

tra/veyor _ 

du/no  waitei _ 

3 1 ova  to  r _ 

trucks 

bus  boys _ 

otner  (specTTyTHH _ 


4.  Before  reachimj  dishro 

(a)  dishes  sorted _ 

(b)  glasses  sorted _ _ 

(c)  silverware  sorted^ 

(dj  dishes  stacked _ _ 

ie)  trays  stripped  of: 

(1)  paper  (napkin* 
straws,  diswea 

(2)  Dottles _ _ 

(f)  trays  stacked _ _ 

().  Dishes  scraped  U/  ean 

bare  harid _ 

gloved  hand _ _ 

plate  scraper _ _ 

stiff  brush 
anothier  dish 
other  (specify) 


7.  Dishes  pre-rinsed  by  means  of; 

pre-rinse  machine _ _ 

high  pressure  hose  after 

racking_^ _ 

soaked  and  then  racked: 

(a)  egg  and  cereal  dishes_ 

(b)  casserole  dishes _ 

(c)  all  dishes _ 

(d)  silverware  _ 

(e)  other  (  sped 

other  ( spec  i^v) 


3. 


9. 


ype  of  disiiwasi:er  uso< 
conveyor  pelt  type 

rack  type _ 

other  ( specify ) _ ^ 


rl 


Glasses  washed  by  meanj 

g  la  sswa  slier _ ^ 

same  maciiine  as  dish 
a  different  machine^ 
portable  glass  wash® 
other  (specify) _ _ 


•  •  •  • 


•  « 
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Date : 


•ring  questionnaire: 


dishwashing  unit  to 


not  adjacent. 


). 


•d  to  dlshrooffi  by 


nZL 


ad  by  means  of: 

^ne _ _ 

hose  after 


In  racked : 
eereal  dishes. 

Ea  dishes _ 

j:: - 


Ipacify). 


T. 


2.  (a)  Approximate  number  served  in  tiiis 

cafeteria  at  largest  meal _ 

(b)  Length  of  serving  period  for 

largest  meal _ 

f  rom _ to _ 


4. 


Before  reaching  dishroora: 

(a)  dishes  sorted _ 

(b)  glasses  sorted _ 

(c)  silverware  sorted _ _ 

Idi  dishes  stacked__ _ 

(ej  trays  stripped  of: 

(1)  paper  (napkins, 

straws,  disnes) _ 

(2)  bottles _ 

(f)  trays  stacked _ _ 


iiO 


6.  Dishes  scraped  by  means  of: 

bare  hand _ 

gloved  hand _ 

plate  scraper _ 

stiff  brush _ 

another  dish _ 

other  (specify)  ~ 


8.  iype  of  dishwasher  used: 

conveyor  belt  type _ 

rack  type 

other  (specify) _ 


9.  Glasses  washed  by  means  of: 

g la 8 swasher _ 

same  machine  as  dishes _ 

a  different  machine _ 

portable  glass  washer _ 

other  (specify) _ _ _ 


i 


4 


4 


1 


d 


« 


d 


•  •  • 


•  •  •  •  • 


d 


10. 


12. 


13. 


15. 


Titles 

1  Sound  film 

Slides 

Foscers 

HR 

Hig 

n 

. . .  ^ 

If  bakelite  trays  are  used,  they 
are  washed; 

in  dish  machine _ 

by  hand _ _ 

other  (specify I  _ 


11.  Silver: 

(a)  Washed  by  means 

silver  washer _ 

machine 


of : 


same  machine  as  dish^ 
other  (specify) _ 


Total  number  employees  at  soiled 
dish  station  during  largest 
meal _ 

number  assigneJ  to  sorti«ig,  scrap¬ 
ping  and  stacking _ _ 

number  assigned  to  racking _ 


(b) 


Washed 
compartment 
flat  racks 


silver  rl 


perforated  cylinders^ 
other  (specify) _ 


( c )  Dri ed 
air 


by 


Status  of  eoiployees  working  at 
soiled  dish  station: 

part  time _ 

full  time 


.owels,^ _ 

other  ( specify). 


other  (specify). 


14. 


Dimensions  of 
leng  tii _ 


soiled  I 
f  t ,wid 


Are  visual  aids  used  in  tralidng  dishroom  emplo/ees? 


les 


If  used,  please  list  below. 


^heck  wrtiether: 


•  • 


•  •  •  • 


are  used,  they 

11.  Silver; 

(a)  Washed  by  means  of: 

1 

silver  washer 

same  machine  as  dishes 

other  (soecif/) 

«>>  ' 


tspVcijx) 
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LIST  OF  CAFETERIAS  C01>1TACTED  I;t  CO.T-.ECT IoN  WITil  COMPILATIO.;  | 

OF  PERTIOELT  r.lATERIAL  ON  DIShWASHIi^G  AND  1  HE  JSE  OF 

AODIo- VISUAL  AIDS 


I .  Colleges 


Mrs.  Virginia  Apelgren. 
Cafeteria  Manager 
University  of  Miami 
Coral  Gabies,  Florida 

Miss  Alta  Atkinson 
Teachers'  College  Cafeteria 
W.  120th  Street 
i'iCw  york,  iC  V. 

.'viiss  Esther  A.  Atkinson, 
Director  of  Food  Service 
Pennsylvania  State  College 
State  College.  .°a. 

;Aiss  Grace  Augustine, 

Director  of  Institution 
Management 
Iowa  State  College 
Ames,  Iowa 

iMiss  Mildred  Laker, 

Director  of  West  Dining  Room 
Pennsylvania  State  College 
State  College,  Pa. 

lAiss  Mildred  Bonnell 
Department  of  Institution 
Management 

University  of  Washington 
Seattle,  Washington 

Mrs.  Elsie  B,  Bush,  Dietitian 
University  of  Wyoming 
Laramie,  Wyoming 

Director  of  Food  Service 
Purdue  Memorial  Union 
Purdue  university 
West  Lafayette,  Indiana 


Director  of  Food  Service 
Women's  League 
University  of  /»tichigan 
Ann  Arbor,  Miciugan 

Mrs.  Evelyn  Drake 
Student  Union 
Michigan  State  College 
East  Lansing,  Michigan 

Mr.  George  Fauerbach, 

Food  Service  Director 
City  College  of  New  Vork 
New  York,  N. 

(viiss  Virginia  Harger 
Department  of  Institution 
/via  nag  erne  ni 

uhio  State  university 
Columbus,  Ohio 

Miss  Sylvia  Hartt 
Department  of  Institution 
Managemen . 

Purdue  University 
West  Lafayette,  Indiana 

/Miss  Elizabeth  liurley 
Cutler  Union 
University  of  Rochester 
Rochester,  N.  V. 

(Miss  Florence  Pope, 

Director  of  Residence  Halls 
and  Commons 

Cloister  Club  Cafeteria 
University  of  Chicago 
Chicago.  Illinois 


4 


i 


4 


4 


4 


4 


4 
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/4i$s  Ursula  Praeter, 
Director  of  Food  Service 
Slocum  Hall 
Syracuse  University 
Syracuse,  f. 

Miss  Mary  Robinson 
1  odd  Uni  on 

University  of  Rochester 
Rochester,  U.  Y. 


ikiisr  Mary  Smull 
Department  of  Institution 
Management 

Kansas  State  College 
Manh alien,  Kansas 

Mrs.  Bessie  Brooks  West, 
Director  of  Food  Service 
Department  of  Institution 
i>)a  nag  erne  nt 

Kansas  State  College 
/Jlanhatten,  Kansas 


I I .  Hospitals 


Major  Elizabeth  Carloss,  WMSC 
iiospitai  Food  Service 
Supervisor 

Fit7simons  Army  iiospitai 
Denver,  Colorado 

ivvLss  Isabel  Fosier 
Dietary  Department 
University  tiospitals 
Ann  Arbor,  .Michigan 

/(/liss  Bernice  iiopkins. 

Director  of  Dietary  Department 
Vanderbilt  nospital 
Hashville,  lem.essee 


iMiss  Margaret  King, 
Direc:.or  of  Dietetics 
Henry  Ford  iiospitai 
Detroit,  Mdchigan 

iJiajor  iiilda  Lovett,  WMSC 
Iiospitai  Food  Service 
Supervisor 

Walter  Reed  Army  iiospitai 
Washington  12,  D.  C. 

iviiss  Louise  Roderick 
Dietary  Department 
Strong  Memorial  Iiospitai 
Rochester,  L.  t. 


III.  Industrial  and  Commercial 


Miss  Phyllis  A.  Boppel , 
Manager 

Eaton  fvianufacturing  t-ompany 
iieater  Division  Cafeteria 
Cleveland,  Jhio 

Mrs.  Theresa  Boswell, 

Aiianager 

Golden  State  Mutual  Life 
Insurance  Company  Cafeteria 
Los  Angeles,  California 

Mr.  Leo  Brown,  Manager 
The  Famous  Barr  Company  Ware¬ 
house  Employees  Cafeteria 
St.  Louis,  Mo. 


Miss  Rachel  Burmaster 
The  Paragon  Lunch 
Kappers  Building 
Pittsburgii,  Pa. 

.'Wiss  Caterine  Burton 
Behr  Manning  Corporation 
Troy,  iK  Y. 

Mr.  Clifford  E.  Clinton 
Clifton’s  Cafeteria 
Los  Angeles,  Calif. 

Miss  Marie  Dutch 
office  Cafeteria 
Eastman  Kodak  Company 
Rochester,  C.  y. 


•  •  • 
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Miss  Marjorie  Flint 
Stewards*  Department 
Statler  Hotel 
Buffalo,  A.  Y. 

.’Kirs.  Grace  Rust  Frick 
Russett  Cafeteria 
Cleveland,  Ohio 

Mr.  E.  W,  Graberman 
Head  of  Commissar/ 

.ational  Cash  Register  Company 
Cafeteria 

Dayton,  Ohio 

Mr.  liewton  Holland 
Holland*  s  Cafeteria 
Rochester,  Miinnesota 

.Miss  May  Hoover, 

Director  of  Cafeterias 
Government  Services  Inc. 
Vt’ashing  ton ,  D.  C. 

iVir.  L.  E.  Johnson 
Blue  Boar  Cafeteria 
Fourth  Street 
Louisville,  Ky. 

.vlrs.  Opal  Bowers  Johnston 
Food  Service  Department 
General  Electric 
Schenectady,  iC  Y. 


Mrs.  Anne  Kurmich, 

Manager 

Monsanto  Chemical  Company 
Cafeteria 
ot,  Louis,  Mos. 

i4r.  Charles  Ladd, 
fli5anager 

John  Hancock  Mutual  Life 
Insurance  Company  Cafeteria 
Boston,  Mass. 

Mr.  Louis  Leverone,  President 
nationwide  Food  Service 
Pacific  Press  Employees 
Cafeteria 

Los  Angeles,  Caliiornia 

■Mr.  Roy  i.iason 
Fuller  Brush  Cafeteria 
riartford.  Conn, 

.Mr.  h.  L.  Pitney 
Western  Electric  Company 
Cafeteria 

Los  Angeles,  California 

fMiss  Ann  Reinhold,  Assist¬ 
ant  Dieritian 
Y.rt.C.A.  Cafeteria 
Hartford,  Conn. 

.Miss  Clarice  .'M,  iiu'ush, 

^lana  jrr 

oJiio  Bell  Telephone  Company 

Ei.np  1 0  /  c  ■-?  ■>  Ca  f  e  :  o  ri  a 

Cleveland,  -'hio 


Ar^lALYSIS  OF  IriE  QUEST lONJjAI RE 


Questionnaires  were  sent  to  47  representative  food 
service  operations:  19  colleges,  6  hospitals,  and  22 
industrial  and  commercial  cafeterias.  Replies  were  re¬ 
ceived  from  37  of  hese  food  service  operations:  17 
colleges,  5  hospitals,  and  15  industrial  and  commercial 
cafeterias.  Data  from  these  questionnaires  have  been 
summari7,ed  in  Tables  1-9. 
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TABLE  I 


Visual  Aids  Used  by  37  Cafeterias 
in  Training  Dishroom  Employees* 


_ Lumber  of  Cafeterias _ 

AU 

v.>  • 

In 

olleges 

In 

Hospitals 

In 

Industrial 

and 

Commercial 

iypes  of  visual 
aids  used: 

job  break-downs 

0 

0 

1 

1 

Job  descriptions 

0 

0 

1 

1 

Job  schedules 

0 

0 

1 

1 

iTotebook  on  pro¬ 
cedure  s 

0 

1 

0 

i 

Posters  (Hobart) 

r* 

el 

1 

1 

4 

Slides 

0 

0 

1 

1 

Sound  films: 

Array  training 
films  (3) 

0 

2 

0 

2 

Di  shwashinq 
Dividends 

1 

0 

2 

3 

Eatinq  Out 

1 

0 

0 

1 

Jther  films 
shown  by  health 
department  in 
training  schools 

1 

0 

1 

2 

Number  of  cafeterias 
using  visual  aids 

4 

1 

4 

9 

*A4ajority  of  cafeterias  used  a  combination  of  full-time 
and  part-time  employees  in  dishroom. 
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iABLE  II 

Approximate  Number  Served  at  Laryest  ..leal  and 
Length  of  Serving  Period  for  37  Cafeterias 


_ :<'uraber  of  Cafeterias _ All 

In 

Iri  i  :''trial 

In  1.1  and 

Colleges  hospitais  Commercial 


Patrons : 

Less  tnan  500 

1 

4 

11 

500  -  999 

4 

4 

< 

10 

1000  -  1499 

3 

0 

1 

4 

1500  -  1999 

2 

0 

r' 

4. 

4 

2000  -  2499 

1 

0 

rs 

3 

2500  -  2999 

1 

0 

0 

1 

3000  -  5000 

0 

0 

ail 

Over  5000 

0 

0 

1 

1 

Lo  answer  to  question 

0 

0 

1 

1 

Length  of  serving 

Pe  ri  od : 

Less  than  1  hour 

o 

0 

1 

3 

1  to  2  hours 

10 

3 

/ 

20 

2-1/4  CO  3  hours 

3 

2 

5 

10 

3-1/4  CO  3-1/2  hours 

0 

4 
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lAdLE  III 

Relationship  of  Dishwashing  Unit  lo  Dining 
Room  and  Procedures  Used  for  Partially 
Clearing  Trays  before  Trays  Reach 
Dishroom  for  37  Cafeterias 


Uumber  of  Cafeterias _ All 

In 

Industrial 

In  In  and 

Colleg  es  b.ospitals  (.-oiaviercial 


Relationship  of  dishwashing 
unit  LO  dining  room 

Adjacent  10  4 

bame  floor  but  not 

adjacetiL  2  0 

Differetr.  floor  3  1 

Part  adjacent;  part  not 

adjacent  1  0 

Adjacent  for  2  meals; 
different  floor  for 
evening  meal  I  0 


Procedures  for  partially 
cleaning  trays 


Dishes  sorted  11  1 

Glasses  sorted  11  1 

Silverware  sorted  7  1 

Dishes  stacked  10  1 

Trays  stripped  of: 

(1)  paper  napkins, 

straws,  dishes  10  1 

( 2 )  bo  t  ies  10  1 


10  24 

1  3 

4  3 


0  1 

0  1 


a  20 

7  19 

5  13 

5  16 


3 


19 


( 


17 
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TABLE  IV 


Procedures  Used  by  37  Cafeterias 
to  iranspor.  Dishes  to  Dishroom 


Tumber  of  Cafeterias 

AU 

Procedures  used  to 
transport  dishes 
to  dishroom 

In 

Colleges 

In 

1  iospi  Lais 

In 

Industrial 

and 

Commercial 

'-onve/or  bel  . 

O 

at 

0 

G 

iravveyor 

O 

0 

1 

3 

Dumb  Waiter 

0 

1 

0 

1 

Total  mecnaoical 

4 

1 

1 

0 

Pa  troiis 

b 

1 

2 

3 

DUS  boys  or  Cjirls 

41 

2 

g 

Waitresses 

1 

0 

0 

1 

Bus  bo/s  and  ambulatory 

patients 

0 

1 

0 

1 

lOtal  people 

3 

4 

4 

16 

Patrons  and  trucks 

1 

0 

2 

3 

Bus  boys,  trucks,  and 

elevator 

1 

0 

0 

1 

ous  boys,  or  girls  and 

trucks 

2 

0 

4 

6 

Bus  boys  and  conveyor 

belts 

1 

0 

1 

2 

Patrons  and  escalator 

0 

0 

1 

1 

Floor  at  endants  and 

subve/or 

0 

1 

1 

2 

Patrons  and  conveyor 

bel  t 

0 

0 

1 

1 

Total  machiries  and  people  5 

1 

10 

16 

i 


i 


4 
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iABLE  V 


Procedures  Used  by  37  Cafeterias 
to  Scrap  Food  Waste  from  Dishes 


Uumber  of  Cafet&.ria8 _ Aii 


Procedures  for  scrapping 

In 

In 

In 

Industrial 

and 

waste  food  from  disiies 

Colleges 

Hospitals 

Commercial 

Bare  nand 

0 

1 

2 

3 

Gloved  nand 

1 

0 

0 

1 

Plate  scraper 

8 

2 

3 

13 

Stiff  brush 

1 

0 

4 

5 

Stiff  brush  and  pre- 

rinse  sprayer 

1 

0 

0 

1 

Plate  scraper  and  stiff 

brush 

1 

0 

1 

2 

Bare  hand  and  pre- 

rinse  sprayer 

1 

0 

0 

1 

Bare  hand  and  plate 

scraper 

1 

1 

1 

3 

flare  hand  and  stiff 

brush 

1 

0 

0 

1 

Bare  hand,  knife  and/or 

fork 

1 

0 

0 

1 

Paper  napkin  or  knife 

1 

0 

0 

1 

Bare  hand  and  thumping 

against  rubber  collar 

0 

1 

1 

2 

Paper  napkin 

0 

0 

1 

1 

Bare  hand,  stiff  brush, 
another  dish  or  thump¬ 
ing  against  rubber 

collar 

0 

0 

1 

1 

Gloved  nand  and  stiff 

brush 

0 

0 

1 

1 

•  •  • 

• 

• 

• 
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TABLE  VI 

Procedures  Used  to  Prerinse  Dishes  and  Types 
of  Tableware  Soaked  before  Racking  for  37  Cafeterias 


Number  of  Cafeterias _ Aii 

In 

Industrial 

In  In  and 

Colleges  Hospitals  Commercial 


Procedures  for  prerinsing 
dishes : 

Prerinse  machine  4 

High  pressure  hose 

after  racking  8 

Types  of  tableware  soaked 
before  racking: 

Egg  and  cereal  dishes  11 

Casserole  dishes  7 

All  dishes  2 

Silverware  6 

Plates  used  for  corn 

and  starchy  items  0 

Egg  dishes  only  0 

All  dishes  from 

night  meal  0 


1 

0 


3 

1 

1 

2 

1 

0 

0 


7  12 

4  12 


3  17 

6  14 

2  5 

4  12 


0  1 
1  1 


1  1 


Silverware  soaked  in 
dining  room  on  truck 


0 


0 


1 


1 


I ABLE  VII 


Procedures  Used  by  37  Cafeterias 
for  Washing  Glasses 


_ Number  of  Cafeterias _ 611 

In 

Industrial 

Procedures  for  washing  In  In  and 

glasses  Colleges  Hospitals  Commercial 


Glasswasher  7  2 

Same  machine  as  dishes  7  0 

A  different  machine  1  1 

Portable  glass  washer; 

then  same  machine  as  dishes  0  0 


4 

5 
2 

2 


13 

12 

4 

2 


No  glassware  used  1  0 

Glasswasher  or  same 

machine  as  dishes  1  0 

Same  machine  as  dishes 
after  this  machine  is 
cleaned  and  fresh  water 
added  0  1 


1  2 
0  1 


1  2 


By  hand 


0 


1 


0 


1 
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TABLE  VIII 

Procedures  Used  to  Wash  and  Dry 
Silverware  for  37  Cafeterias 


In 

Colleges 

In 

Hospitals 

In 

Industrial 

and 

Commercial 

1 

Types  of  machines: 

Silver  washer 

1 

1 

3 

5 

Same  machine  as  dishes 

15 

2 

11 

23 

Glasswasher  first; 
then  silverwasher 

1 

0 

0 

1 

Dish  machine  first; 
then  silverwasher 

0 

1 

0 

1 

4 

Glasswasher 

0 

1 

0 

1 

In  baskets  and  forced 
water  under  pressure 

0 

0 

1 

1 

Types  of  equipment: 

Compartment  silver  rack 

0 

0 

4 

4 

Flat  racks 

Perforated  cylinders 

Flat  racks  in  glasswasher; 
perforated  cylinders  in 
silver  washer 

Baskets 

No  answer  to  question 
Procedures  for  drying  silver: 
Air  dried 
Towels 

Disinfectant  solution; 
then  air  dried 

Dipped  in  Silva  Dry; 
then  air  dried 

i^o  answer  to  question 
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TABLE  IX 

Procedures  ^sed  to  Wash  Sakelite 

Trays  for  37  Cafeterias  i 


_ Number  of  Cafeterias _ 

All 

Procedures  for  Washing 
Bakelite  Trays 

In 

Colleges 

In 

Hospitals 

In 

Industrial 

and 

Commercial 

In  dish  machine 

11 

4 

9 

24 

By  hand 

2 

0 

3 

5 

In  dish  machine;  dried 
by  hand 

0 

0 

1 

1 

By  hand  daily;  in  dish 
machine  once  monthly 

0 

0 

1 

1 

h'o  bakelite  trays  used 

3 

0 

1 

4 

No  answer  to  question 

1 

1 

0 

2 

i 
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T/vijL.i;  A 

Observations  on  Jnrinsed  Oereal  and  Coup  Bowls 
Racked  and  V.ashed  in  a  Planting,  .Voriapping  Position 


l^uraber  of  number  of  Per  Cent  of 

Kind  of  food  bowls  bowls  dirty  bowls  dirty 

used  in  bowls  washed  after  washing  after  wasning 


Cream  oyster  soup 

60 

11 

13.3 

Wheatsworta  cereal 

99 

28 

23.3 

Spanish  beai^  soup 

38 

1 

2.6 

Farina  cereal 

122 

20 

16.4 

Ralston  eexeai 

94 

19 

20.2 

Rolled  oats  cereal 

96 

14 

14.6 

Rolled  oats,  ralston, 
and  farina  cereals 

135 

15 

11.1 

TABLE  X: 

Tline  Required  to  Rack  90  Onrinsed  Cereal  Bowls  and  Rewash 
Dirty  Bowls  When  Racked  in  a  Planting,  Overlapping  Position 
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Time  Required  to  Rack  90  Unrinsed  Cereal  iiowls  and  Rewash 
Dirty  Bowls  iVlien  Racked  Jpen  Side  Down 
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LESS'JN  PLAN  FC)R  TRAINING  CLAS3  JN  PROCEDURES 
AT  TriE  SOILED  DlSii  AID  SOILED  GLASS  STAil^^.iS 

A.  Explain  purpose  of  mooting: 

We  are  iiaving  rhis  training  class  in  order  lo 
explain  the  organ! ration  and  plan  of  tne  dishroom, 
the  kinds  of  racks  used  at  the  soiled  dish  table, 
and  essential  procedures  to  use  at  the  soiled  dish 
and  soiled  glass  stations.  If  you  learn  the  right 
way  to  do  these  jobs,  you  will  find  that  you  will 
get  clean  dishes  with  less  work,  and  that  fewer 
dishes  will  need  rewashing. 

In  any  cafeteria  or  restaurant  which  serves  the 
public,  it  is  most  important  to  have  clean,  sanitary 
disiies,  glassware,  silverware,  and  trays  for  the 
protection  of  tne  patrons  and  because  clean  dishes 
give  cfie  feeling  ^nat  the  kitcnen  is  also  clean.  In 
this  way  we  satisfy  our  patrons.  We  know  that  we 
are  doing  a  good  job  of  wasning  the  taoleware  properly. 
Also,  if  we  learn  now  to  handle  china,  silverware, 
glassware,  and  trays  the  rigiit  way  at  the  soiled  dish 
and  soiled  glass  stations,  we  will  be  protecting  tlie 
department  for  which  we  work  against  loss,  breakage, 
or  citipping  of  china,  silverware,  glasses,  and  trays. 

We  are  sure  that  you,  as  new  and  old  employees. 
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wish  to  learn  good  work  habits,  i-o  develop  nigh 
standards  of  sanitation,  and  safety,  and  to  learn 
the  easiest  and  roosc  satisfactory  way  to  do  a  good 
job. 

B.  Show  and  explain  an  open  and  a  cross  dowel  rack. 
Summarize  the  kinds  of  dishes  racked  in  eacli  cype 
of  rack. 

C.  Show  the  class  the  floor  plan  of  he  dishroom.  Ex¬ 
plain  the  names  and  locations  of  each  SLation. 

D.  Tell  the  class  that,  after  the  showing  ' "  he  photo¬ 
graphs,  there  will  be  an  oral  qui?.z. 

E.  Show  the  photographs.  (The  time  required  to  show  tfie 
photographs  and  to  give  the  script  is  approximately 
20  minutes. ) 

F.  Conduct  the  oral  quizz. 

The  sci_,-l,  numbered  to  correspond  with  the  photo¬ 
graphs,  follows. 

r  .  miJ\.  .  v'—S,/ 

inese  piclarea  were  made  in  ti,"  i.ome  Economics  hafe- 

ceria  disltroum.  iite/  sitow  essential  procedures  to  use 

ii'i  ordei'  -o  ooi,ain  clear;  dishes. 

1.  operator  1  stands  at  right  side  of  tne  soiled  dish 
table,  ha  receives  »,ra/s,  delivered  by  '.he  tra/- 
ve/or,  fro*  north  dining  room,  he  scraps  lef cover 
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food  fro.u  all  dlsiiea;  slacks  flat  dis'ies;  and  lacks 
all  alticr  dia)iOS  .‘r. to  apar.  racks.  opeiator  2  sLa/.Js 
at  laft  side  of  this  table.  ;ie  racks  flat  dishes  in¬ 
to  cross  Jowei  rac<8  ■.vlt  i  }..r«flu&ii  ...'isc;  pushes 
botii  cross  dowel  and  open  racks  into  tin?  disi:  machine 
opening;  ai.d  keeps  Ihn  cuHed  disii  table  SJpplied  v/it.. 
empty  cross  dowel  and  open  racks  roni  tiiC  coc  k  tnide, 

2.  -Operator  at  sontii  dir.inc  rooru  soiled  dish  s«,a^.^on 
stands  ot  lici.L  side  of  soiled  disii  taoie.  boiled 
dishes  irorn  the  souti.  dining  rocjfr,  are  scrapped  arid 
stacked  on  aiu.ninuni  trays.  ihese  trays  are  poshed 
to  operator  1. 

3.  Jperatox  1  scraps  iettover  food  from  a  cup  and  a 
soup  bowl  by  Lilting  these  dishes  over  garbage  hole 
1.  .ne  reason  for  ei:;pt/ing  ^ne  leftover  consents 
into  the  '  erbage  hole  opening  is  to  keep  tr.r  soiled 
disc  vOuie  as  clean  as  possxule.  It  tnc  leftover 
con-ents  were  emptied  on  Ine  table,  ti.e  table  would 
soj.'i  uev,oi.ie  quite  i.iess/. 

4.  w'pcrav.or  1  uses  tne  side  of  his  left  bare  iiand  to 
scrap  leitover  food  from  a  dinner  plate  and  other 
disi.es.  ihe  side  of  tne  left  bare  tiand  is  11. e  fast¬ 
est  tool  for  acrappiiig  ieftever  food  irom  disi.es. 
however,  if  you  prefer,  you  may  use  a  plate  scraper 
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as  /our  tool  for  scrappir.g  t^e  lefvover  food  from 
the  disnes.  If  you  use  a  scraper,  be  careful  and 
do  not  lei  lae  plate  scraper  fall  into  the  garbage 
can.  ihe  reason  we  do  not  tiiump  the  dishes  agaiijsi 
the  side  of  liie  wooden  collar  or  scrap  leftover  food 
from  the  dishes  witn  anotner  dish  is  to  prevent  cnip- 
ping  and  cracking  of  disnes. 

5.  Cups,  creamers,  and  soup  bowls  are  scrapped  and  rack¬ 
ed  immediately,  open  side  down,  into  opeii  racks. 

Soup  bowls  which  nave  not  been  prewashe.  fore  rack¬ 
ing  will  not  come  out  clean  if  they  are  not  racked 
this  way.  Glass  dishes  are  racked  open  side  down 
too.  ihe  reason  for  this  is  that  if  they  are  racked 
in  a  slanting,  overlapping  position  between  china 
fruit  saucers  and  china  soup  bowls,  the  weight  of 
tne  china  "'M  break  the  glass  dish. 

6.  Teapots  with  tops,  creamers,  sugar  bowls  with  tops, 
asn  trays,  and  fruit  saucers  arescrapped  and  racked 
into  open  racks. 

7.  Fruit  saucers  are  racked  in  a  slantinj.  overlapping 
position  between  every  2  dowels  in  the  open  racks, 
be  careful  to  rack  these  dishes  between  every  2 
dowels.  If  you  do  noi  do  this,  dishes  will  not  stay 

in  straight  rows,  and  it  will  take  longer  to  rack  tiiem. 
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When  these  dishes  are  racked  between  ever/  7  dowels, 
they  will  come  out  clear,  the  first  time  tne/  are 
wasned  because  water  from  the  spra/s  in  the  v/ash 
compartment  of  the  dish  macune  will  hit  all  of  tne 
inner  surface  of  tae  fruit  saucer. 

3.  Empty  olass  racks  are  place'  on  dollies  and  pushed 
to  operator  at  the  soiled  glass  station.  hiis  is 
the  most  sa  Isfactory  method  of  transporcing  glass 
racks  to  tne  soiled  glass  station.  The  reason  we 
do  noi  slide  the  racks  across  tne  floo:"  is  tiiat  tiiis 
procedure  causes  the  racks  to  become  bent. 

9.  Operator  1  places  a  stack  of  soiled  trays  on  the 
soiled  tray  table.  I'rays  of  empty  milk  bottles  are 
placed  on  the  opposite  end  of  tne  cable. 

10.  operator  1  receives  a  tray  of  soiled  glasses  from 
the  tra/ve /or.  He  either  takes  tius  tray  to  the 
operator  at  the  soiled  glass  station  or  places  tne 
tray  on  the  soiled  tray  table.  If  Operator  1  is 
extremely  busy,  t.e  ma>  place  tzays  of  soiled  glasses 
and  trays  of  silver  on  the  e/id  of  .ais  table  where 
tile  operator  from  the  soiled  glass  station  may  pick 
tiiera  up. 

.  operator  2  racks  a  dinner  plate  edge-wise  between 

every  cross  dowel.  ihe  row  of  diniier  plates  is  rack¬ 
ed  iii  tiie  rignt  side  of  tne  rack. 
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12.  The  cross  dowel  rack  load:  1  row  dinner  plates  and 

2  rows  saucers,  or  we  may  rack  one  row  of  dinner 
plates  and  2  rows  of  dessert  plates.  The  reason 
for  racking  flat  dishes  in  the  cross  dowel  rack 

in  this  way  is  to  keep  the  cafeteria  serving  counter 
supplied  with  a  variety  of  clean  disnes  at  ail  times,  or 

13.  The  cross  dowel  rack  load:  1  row  dinner  plates  and 

3  rows  bread  and  butter  plates.  This  shows  another 
way  in  which  cross  dowel  racks  may  be  filled  w^th  a 
variety  of  dishes. 

14.  Operator  2  flushes  filled  cross  dowel  racks  of  flat 
dishes  with  preflush  hose.  ihe  operator  first  moves 
the  hose  from  the  front  of  the  rack  to  the  back  of 
the  rack.  This  prewashes  the  tops  of  the  dishes. 

The  operator  then  washes  the  bottoms  of  the  dishes 
by  moving  the  hose  from  the  back  of  the  rack  to  the 
front  of  the  rack.  When  the  dishes  are  prewashed 
like  this,  all  of  the  flat  dishes  will  come  out  of 
the  dish  machine  clean.  This  means  tl»at  they  will 
not  have  to  be  rewashed. 

15.  vjperator  2  turns  the  filled  cross  dowel  rack  at  right 
angles  into  entrance  of  dish  machine.  Ihe  narrow 
end  of  the  dish  rack  fits  into  the  opening  of  cae 
dish  machine.  In  order  to  insert  tlie  dish  rack 

into  che  dish  maching  openiiig.  turn  the  rack  at 
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right  angles  when  the  rack  reaches  the  corner  of 
the  soiled  dish  table. 

16.  Operator  2  pushes  the  filled  cross  dowel  rack  into 
entrance  of  dish  machine. 

17,  Operator  2  pushes  the  filled  open  rack  along  soiled 
disl-i  table  to  entrance  of  dish  machine.  Dishes  in 
open  racks  are  not  preflushed. 

13.  An  operator  cleans  the  soiled  dish  tahia  alter  each 
meal,  he  first  uses  a  squeegee  to  scrap  spilled 
food  and  liquid  on  the  table  into  prellush  sink. 

A  squeegee  is  a  gadget  with  a  gum  ruober  blade. 

You  will  find  it  a  very  useful  tool  to  use  in  re¬ 
moving  spilled  food  and  liquid  from  tne  table. 

19.  Tne  operator  finishes  cleaning  the  laole  witn  soapy 
water  and  a  stiff  bristled  brush.  The  rinsing  water 
should  be  directed  to  the  preflush  sink. 

The  reason  the  water  is  directed  to  t.ie  preflush 
sink  is  to  prevent  as  much  liquid  as  possible  from 
going  into  the  garbage  noles.  ihis  wets  the  ■ -sge 
in  the  cans,  and  we  wish  to  prevent  Lais  from  occurring 

20.  The  operator  at  the  soiled  glass  station  uses  a  veg¬ 
etable  brush  CO  wash  plastic  salad  oowls  and  to  scrub 
casserole  dishes  and  custard  cups. 

Plastic  salad  bowls  are  tnen  racked  into  cross 
dowel  racks  at  this  statior..  the  filled  cross  dowel 
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rack  is  given  to  the  operator  who  stands  at  the 
left  side  of  the  clean  dish  table.  This  operator 
flushes  the  bowls  with  the  hose  located  at  tne  ond 
of  the  dish  machine.  Plastic  salad  bowls  ar<  not 
sent  through  the  dish  machine  because  tlie  finisTi 
of  the  bowls  is  discolored  b/  the  detercer.t  and 
temperature  in  the  disht  machine,  Ihe  bowls  are 
light  in  weight  and  the  force  of  the  spray s  ol 
wash  water  cause  the  bowls  to  blow  out  of  the  racks. 
The  prerinsed  casserole  dishes  and  cuslar(d  cups 
are  taken  to  Operator  1  wJiO  racks  these  dishes, 
open  side  down,  into  the  open  racks. 

21.  The  operator  at  tiie  soiled  glass  station  racks  in¬ 
verted  glasses,  one  in  each  Viand,  into  glass  rack. 
You  will  find  that  this  is  an  easy  method  to  rack 
glasses  and  the  glasses  will  not  ciiip  when  racked 
by  this  method. 

22.  Operator  at  soiled  glass  station  racks  silver,  using 
both  hands,  into  silver  racks,  bpoons  are  places 

in  one  end  of  rack;  forks  in  otV»er  end  of  rack 
leaving  the  two  compartments  in  front  of  handles 
empty;  knives  are  placed  in  middle  compartments. 

At  lunch  and  dinner  meals  silver  is  racked  at  rigV>t 
side  of  soiled  dish  table  between  dishwasher  and 
the  soiled  glass  station,  ^sing  both  hands  is  an 
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easy,  quick  method  io  rack  silver.  7he  silver  is 
placed  in  the  racks  with  fork  tines,  knife  blades, 
and  spoon  bowls  up  towards  you. 

23.  Soup  bowls  and  cups  used  for  French  union  soup  are 

soaked  in  lukewarm  soapy  water  and  then  scrubbed 
with  a  vegetable  brush.  The  reason  we  have  to  wash 
these  cups  and  bowls  is  because  of  the  .Tieltad  cheese 
in  the  bottom  of  tiiese  dishes.  Jheesc-  is  a  protein 
food  and  is  affected  by  a  r.ign  ;,ompera ture .  -  • 

temperature  in  t!^e  wash  compartment  of  ti»e  dish  machine 
causes  ti.c  cnoese  to  cook  on  tns  dishes.  This  means 
tiiat  unless  these  dishes  are  scrubbed  before  tliey 

are  racked  tnen  tl^ey  will  have  to  bo  rewasl/od.  This, 
of  course,  mesns  ciore  work  for  you.  ine  scrubbed 
disnes  are  tlien  taken  to  Jperator  1  wi-.o  racks  these 
disnes  into  -he  open  racks. 

24.  Egg  dislies  are  soaked  in  lukewarm,  soapy  water  and 
tnen  scruboed  with  a  stiff  bristled  brusn.  The 
scruobed  dishes  are  then  taken  to  ihe  operator  a  t. 

-he  soiled  disn  table  who  racks  tl»ese  dishes  into 
the  open  racks. 

25.  ureakfast  silver  is  soaked  in  iukewarni,  soapy  waier 
and  then  scrubbed  with  a  stiff,  bristled  brusli.  the 
silver  is  racked  at  -lie  drain  board  of  li^e  soaking 
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26.  Operator  1  has  tray  of  cereal  bowls  at  preflush  sink. 
Water  is  fluslied  into  each  bowl.  Left-over  food  is 
scrapped  from  each  bowl  before  the  bowl  is  placed  on 
tne  aluininuia  tray.  After  water  is  flushed  into  each 
bowl  the  operator  uses  his  hand  to  scrub  the  inside 
of  tiie  bowl,  ine  water  is  emptied  into  the  preflush 
sink. 

Summarise  the  duties  of  Operator  1,  operator  ?,  and 
the  operator  at  the  soiled  qlass  station. 
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1.  How  are  the  soiled  dishes  at  the  sojth  dining  room 
soiled  dish  table  har:iled? 

2.  How  is  leftover  food  scrapped  from  ^he  di silts? 

3.  How  are  cups,  creamers,  and  soup  bowls  racked? 

4.  What  dishes  are  racked  into  the  open  racks? 

5.  How  are  fruit  saucers  racked? 

6.  (a)  //here  are  trays  of  soiled  glasses  a.i.d  soiled 

silver  taken? 

(b)  Where  may  trays  of  soiled  glasses  and  soiled 

silver  be  placed  if  Operator  1  is  extremely  busy? 

7.  vVliere  are  stacks  of  soiled  tra/s  and  tra/s  of  empty 
milk  bottles  placed? 

3.  How  are  empty  glass  racks  transported  to  tiie  soiled 
glass  station? 

9.  In  wiiat  side  of  tne  rack  arc  the  dinner  plates  racked? 

10.  In  rackiiig  flat  dishes  in  the  cross  dowel  racks,  name 
the  various  ways  in  which  a  variety  of  disiies  may 

DG  racked. 

11.  tiow  are  flat  disiics  prewashed  before  being  pushed  in¬ 
to  '..up  disi.  rnachineV 

12.  How  is  the  soiled  dish  station  cleaned  after  each 
rncalV 
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13.  What  kind  of  brush  is  used  to  scrub: 


(a) 

plastic  salad  bowls 

(d) 

eg  ;  dishes 

(b) 

casserole  disnes 

(e) 

breakfast  silver 

(c) 

custard  cups 

(9) 

soup  bowls  and  cups 

used  for  French 
OiiiOP  5oup? 


14.  How  are  glasses  rackadV 

15.  How  is  silver  placed  into  '.he  silver  ra  .'.sV 

16.  How  are  cereal  bowls  prewasaedV 

17.  (a)  .Vhere  is  the  lunch  and  dinner  silver  racked? 

(b)  i^ere  is  the  breakfast  silver  racked? 

13.  Wnat  are  tne  duties  of  Operator  1? 

19.  What  are  tne  duties  of  operator  2\ 

20.  •.Vhat  are  tno  duties  of  tne  operator  at  c.ip  soiled 

glass  station? 


TirL:I3 


OF  ADDITIjN.^L  PHOT ■OGRyXPflS  .>F  OOILED  DISH 
CTAIIOK  PROCEDUP.Eii 

At  a  second  nsectifi^  of  ths  training  class,  7  addition¬ 
al  photograpiis  could  be  shown.  The  titles,  numbered  to 

correspond  with  the  photograph,  as  follows: 

27.  Operator  1  may  use  a  plate  scraper  lo  scrap  food 
waste  from  a  dinner  plate  and  other  dishes. 

28.  Operator  1  stacks  a  saucer  and  a  dinr.er  plate,  after 
scrapping,  in  neat  piles  to  the  rignt  of  jarbage 
hole  1. 

29.  Operator  1  receives  a  tray  of  soiled  silver  from  the 
crayveyor.  tie  takes  this  tray  to  operator  at  soiled 
glass  station. 

30.  operator  2  piCivO  up  a  stack  of  7  dinner  plates. 

31.  ihe  cross  dowel  rack  load:  i  row  of  dinr.er  plates 
and  2  rows  of  dessert  plates, 

32.  Operator  1  scraps  food  waste  from  cereal  bowls  and 
places  tJ.e  bowls  on  an  aluminum  tray. 

33.  Scrubbed  cereal  bowls  are  racked  between  every  3 
dowels  in  the  open  racks. 


65 


•  ••••••• 


'iliLEo  JF  FPiX;LJUR!::^ 

USED  AI  OrHER  UISHROu.M  SrAIlJNS 

The  titles,  r. umbered  lo  correspond  with  t.he  photo¬ 
graphs,  follow: 

34.  Breakfast  silver  is  placed  in  4  compartme.'it  perfor¬ 
ated  racks  and  soaked  before  ^eint;  scrubbed . 

35.  dash  hands  ti.orouyhly  before  uandlin.j,  i^xuan  dishes, 

3-iver,  glasses,  and  tra/8. 

36.  Before  inspection,  racks  of  clean  dishes  and  silver 
are  allowed  to  drairi  and  air  dry  witn  tiie  aid  of 
tne  electric  fan. 

37.  rt'ipe  glass  fi\.it  dishes  witli  a  clean  towel. 

33.  Handle  clean  cups  u/  their  haitdles. 

39.  Inspect  and  then  place  teapots  witii  tops  a:.d  creamers 
on  aiurniiium  tra/s  on  the  overi.ead  shelf. 

40.  handle  clear,  soup  bowls  by  placing  both  hands  around 
the  sides  of  the  bowl.  Place  or.  the  clea..  dish 
temporary  storage  table. 

41.  Place  stained  cups  or.  ti.e  reject  shelf  located  above 
tne  wlean  disi.  temporary  storage  cable. 

42.  After  racks  of  silver  have  ceoii  se.vt  tirrougi'.  tt.e  disl. 
macnine  twice,  rinse  these  racks  witJi  tl.e  hose  locat¬ 
ed  at  .-ne  end  of  v,iie  dish  machine. 

43.  Rinse  racks  of  plastic  salad  bowls  with  the  hose 
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located  at  the  end  oi  tlie  dish  machine.  Plastic 
salad  bowls  are  not  sent  Lhroucjh  the  dish  ,na chine. 

44.  Handle  clean  flat  disiies  by  placing  the  tiumb  neat 
and  parallel  lo  ihe  edge  of  tiie  plate  with  tne  4 
fingers  underneatn. 

45.  carefully  place  one  plate  on  top  of  .he  other. 

46.  Wipe  the  ooctoms  of  clean  glasses  wita  a  clean  towel. 

47.  To  remove  fruit  j  ’ice  and  iced  tea  glasses  from  the 
rack:  place  an  inverted  aluminum  tray  oii  top  of  the 
rack.  Invert  the  rack  so  that  these  glasses  are  re¬ 
moved  from  tire  rack. 

43.  Stack  3  racks  of  clean  glasses  together  making  sure 
that  each  corner  prong  on  each  rack  interlocks. 

49.  fo  remove  clea  .ilver  from  racks:  use  a  clean  towel 
to  handle  knife  olades,  fork  tines,  aiid  spoon  har.dles. 
Use  both  hands  to  remove  silver  from  ti.e  rack. 

oO.  Silver  is  held  in  me  towel  in  tire  left  nand.  ..rasp 
knife  blades,  spoon  iiandies  and/or  fork  handles  with 
tile  bare  rigni  hand. 

51.  Jon't  overload!  ho ad  dumb  waiter  with  a  variety  of 
cliina,  glasses,  silver,  and  crays.  Place  the  t.caviest 
load  on  tiie  left  side  of  the  dumb  waiter. 

52.  iVash  bakelite  trays  with  a  stiff  bristled  brusli. 

53.  To  remove  trays  f roia  wasti  and  rinse  sinks:  lift  the 
stack  of  trays  to  its  widest  side  by  means  of  a  ^netal 
hook . 


t3 


54,  To  »fip«  trays:  wipe  bottom  of  tray  first;  flip  tray 
over  X.0  its  topside  onto  a  similar  stack  of  trays 
loc.-^ted  on  operator’s  right,  then  wipe  topside 


of  tra/. 

55.  A  dirty  dinr.er  plate  and  soup  bowl  which  had  not  be«i 
prerinsed  oefore  racking. 

56 .  The  wrong  way : 


Jo  not  rack  glass  fruit  dishes  between  china  dishes, 

57.  fhe  wrong  wav;  Do  not  over-crowd  racks  by  placing 
dishes  improperly  in  racks, 

53.  The  wrong  wav;  Do  not  use  another  dish  to  scrap 


leftover  feed  from  dishes. 


r 
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JOB  DESCRIPTION  OF  DISHROOM  OPERATOR  1 
FOR  LUNCH  AND  DINC  ER  MEALS 


JOB  LOCATION 


JOB  CONTROLS 


i 

Right  side  of  soiled  dish  table  to  receive 
trays  delivered  by  trayveyor  from  north 
dining  room. 

Works  under  general  supervison  of  Dish- 

room  Foreman  ^ 


WORK  PERFORj'^D 


1.  Picks  up  tray  of  soiled  dishes  as  it 
reaches  soiled  dish  table  from  trayveyor. 

Places  tray  of  soiled  dishe*;  on  stack  4 

of  soiled  trays  in  front  of  him. 

2.  Scraps  leftover  food  from  cups,  soup  bowls, 
fruit  saucers,  glass  dishes,  creamers 

and  teapots  into  garbage  hole  1. 

I 

a.  Scraps,  using  either  side  of  bare 
left  hand  or  a  plate  scraper. 

3.  Racks  cups,  soup  bowls,  fruit  saucers, 

glass  dishes,  creamers,  and  teapots  im¬ 
mediately  into  open  racks.  I 

a.  Racks,  without  scrapping,  sugar  bowls 
with  tops,  teapot  tops,  and  ash  trays 
into  open  racks. 

4.  Scraps  leftover  food  from  dinner  pistes,  I 

dessert  plates,  bread  and  butter  plates, 

casserole  dishes,  plastic  salad  bowls, 
custard  cups  and  saucers  into  garbage 
hole  1. 

a.  Scraps,  using  either  side  of  bare  left  < 

hand  or  a  plate  scraper. 

5.  Stacks  dinner  plates,  dessert  plates, 
bread  and  butter  plates,  custard  cups, 
casserole  dishes,  plastic  salad  bowls 

and  saucers  in  appropriate  piles  of  ^ 

like  size  and  shape  on  soiled  dish  table 
to  his  right  and  to  right  of  garbage  iiole  1. 


1 
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6.  Takes  the  following,  as  received  from  tray- 
veyor,  to  Operator  7: 

a.  Trays  of  soiled  silver  ( 

b.  Trays  of  soiled  glasses 

c.  Places  empty  glass  rack  on  dollie, 
locatedbeneath  soiled  dish  table,  and 

pushes  dollie  to  the  same  operator.  < 

7.  Places  trays  of  empty  milk  bottles,  as  re¬ 
ceived  from  trayveyor,  on  soiled  trav  table. 

Places  stacks  of  soiled  empty  trays  on 

same  table. 

3.  Repeats  steps  1  through  7  througho  it  serv¬ 
ing  period  until  all  dishes  have  been 
racked  in  open  racks  and  trays,  bottles, 
silverware,  and  glasses  and  glass  racks 
have  been  delivered  to  their  proper 

stations.  i 

9.  Helps  clean  soiled  dish  table  after  com¬ 
pletion  of  above  tasks. 

,0.  Performs,  as  assigned,  incidental  duties 

as  listed  below:  i 


a.  Washes  walls,  or 

b.  iSweeps  floor,  or 

c.  Scours  stained  dishes,  or  ^ 

d.  Soaks  stained  silver  in  Soilax,  or 

e.  Polishes  silver  with  silver  polish 
as  needed,  or 

i 


f.  Mops  floor. 
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JOB  DESCRIPTION  OF  DISiiROOM  OPERATOR  2 
FOR  LUiiCH  AwD  DIM  £R  /AEALS 


JOB  LOGAIION  Left  side  of  Soiled  dish  table  near  tray 

veyor  from  north  dining  r9oin, 

JOB  CONTROLS  Works  under  general  supervision  of  Dish- 

room  Foreman 

WORK  PERFOR/4ED 


1.  Removes  empty  cross  dowel  rack  from  rack 

and  places  this  rack  beside  open 
rack  on  soiled  dish  table. 

2.  Racks  flat  dishes  and  aluminum  trays  into 
cross  dowel  racks. 

3.  Pushes  filled  cross  dowel  racks  to  oreflush 
linii;  raif.-s  right  hand  and  pulls  down 
preflush  hose  to  flush  flat  dishes.  Per¬ 
forms  this  same  operation  for  aluminum 
trays. 

4.  Pushes  cross  dowel  racks  to  corner  of 

machj.n^;  turn§  rack  at  right  angles 
and  pushes  rack,  into  entrance  of  dish 
machine. 

5.  Pushes  filled  open  racks,  as  necessary, 
to  corner  of  dish  machine,  turns  rack  at 
right  angles  and  pushes  racks  into  en¬ 
trance  of  dish  mact-iine. 

0 .  Turns  to  left;  picks  up  empty  cross  dowel 
rack  and/or  empty  open  rack  from  rack  table. 
Places  cross  dowel  rack  on  soiled  dish 

Places  open  rack  either  on  soiled 
ai5iL_tfibi£  or  on  floor  by  pillar  located 
to  his  right. 

7,  Repeats  operations  1  through  6  throughout 
serving  period  until  all  dishes  have  been 
racked  and  placed  into  entrance  of  dish 
machine. 

8.  Helps  clean  soiled  dish  table  after  com¬ 
pletion  of  above  tasks. 
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9.  Performs,  as  assigned,  incidental  duties 
as  listed  below: 

a.  Washes  walls,  or 

b.  Sweeps  floor,  or 

c.  Scours  stained  dishes,  or 

d.  Soaks  stained  silver  in  Soilax,  or 

e.  Polishes  silver  with  silver  polish, 
as  needed,  or 

f.  Mops  floor. 
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JOu  JESCRIPTI^j:^:  OF  DI3HROO...  OPERAT^jR  3 
FOR  LLEOi  ArC»  DINRER  ;4£ALS 


j03  LOCATIO..'  J-shap€d  area  of  clean  dish  table 

JOB  CONTROLS  rtorks  under  general  supervision  of  Dish- 

room  Foreman 

WORK  PERFORiViED 


1.  Guides  dish  racks  as  they  come  from  rinse 
compartment  of  dish  machine  pushing  open 
racks  to  left  side  of  clean  disii  table  and 
cross  dowel  racks  to  rigiit  side  of  clean 
dish  table. 

2.  Allows  time  for  cliina  to  drain  and  air 
dry  with  the  aid  of  electric  fan  located 
in  front  of  clean  dish  table. 

3.  Inspects  and/or  rejects  clean  flat  dishes 
and  aluminum  trays  in  cross  dowel  racks. 

a.  Stacks  clean  flat  dishes  according  to 
size  and  shape  and  places  in  orderly 
piles  aiKl  places  on  clean  dish  temp- 
orar/  stora  .,  cable  located  to  his 
right  and  to  left  of  dumb  waiter. 

b.  Ctacks  clean  aluminum  trays;  places 
either  on  clear,  dish  temporary  storage 
table  or  on  shelf  directly  below  clean 
dish  table. 

c.  Places  dishes  to  be  rewashed  on  shelf 
to  his  left. 

d.  Places  dishes  to  be  scoured  on  shelf 
located  to  his  righ^.  above  clean  dish 
temporary-  storage  table. 

4.  Places  empty  open  and  cross  dowel  racks 
on  rack  table. 

5.  tielps  load  clean  dishes,  silverware,  glasses, 
bakelite  trays  and  aluminum  trays  on  dumb 
waiter. 


•  •  • 
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6.  Helps  inspect  and  stack  dishes  from  open 
racks  when  time  permits. 

7,  Repeats  steps  1  through  6  throughout  serv¬ 
ing  period  until  all  racks  have  emerged 
from  rinse  compartment  of  dish  machine. 

3.  Cleans  own  working  area. 

9.  Performs,  as  assigned,  incidental  duties 
as  listed  below: 

a.  Washes  walls,  or 

b.  Sweeps  floor,  or 

c.  Scours  stained  dishes,  or 

d.  Soaks  stained  silver  in  Soilax,  or 

e.  Polishes  silver  with  silver  polish 
as  needed,  or 

f.  Aops  floor. 


( 


4 


7b 


Jub  UbSCRIi^'il^yi.  OF  Jibiil.Aji..  JpLR;U>>i. 

Folk  ROiikk^ik  Ri tjO  Ox^kkiLii'k 


jub  LOOAIlOiJ 
JOB  CONTROLS 


Left  side  of  clean  dxsL  table 

L’orks  under  general  supervision  of  Dish- 
room  Fo  remar: 


*yORK  PERFOR.rED 

1.  Allows  time  for  china  to  drain  and  air  dry 
with  aid  of  electric  fan  located  directly 
in  front  of  clean  dish  table. 

2.  Inspects  and/or  rejects  clecn  dislies  from 
open  racks. 

a.  Places  soup  bowls  and  fruit  saucers  in 
orderly  stacks  on  clean  dish  temporary 
storage  cable. 

b.  Wipes  glass  dishes  with  clean  towel; 
places  on  aluminum  tray  located  on 
shelf  in  front  of  him. 

c.  Places  teapoT.s  with  tops,  sugar  cowls 
with  tops,  ast4  trays,  casserole  dishes, 
custard  cups,  and  creamers  on  aluminum 
trays  located  on  shelf  in  front  of  him. 

d.  Places  cups,  on  their  sides,  in  cup 
boxes  as  follows: 

1.  7  cups  per  row;  5  rows  per  box; 

3  cups,  open  ends  down,  are  placed 
on  the  top  of  each  of  Uiese  rows. 

2.  To  keep  cups  in  a  straight  row: 

a.  Insert  first  3  cups  in  each 
row  with  the  handles  turned  up. 

b.  fhe  4th  cup  in  the  row  has  its 
handle  turned  down  so  that  the 
handle  rests  on  the  bottom  of 
the  box. 

c.  ihe  remaining  3  cups  in  each 

row  have  their  handles  turned  up. 


•  •  • 
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e.  Places  dishes  to  be  rewashed  on  shelf 
to  his  le:;. . 

f.  Places  dishes  to  be  scoured  on  shelf 
located  directly  above  clean  dish 
teinporarv  storage  table. 

3..  Receives  filled  cross  dowel  racks  of  plastic 
salad  bowls  from  Operator  7. 

a.  Takes  rack  to  end  of  dish  machine  and 
rinses  plastic  bowls  with  hose  located 
at  end  of  machl ne . 

b.  Mlows  plastic  bowls  to  air  dry  with  aid 
of  electric  fan  located  directly  in  front 
of  clean  dish  table. 

c.  Removes  plastic  salad  bowls  from  cross 
dowel  racks;  stacks;  places  on  clean 
dish  temcorarv  storage  table . 

4.  Receives  silver  rack  as  it  erne ryes  irom 
rinse  compartment.  End  containing  spoons 
is  nearest  him. 

a.  Reverses  rack  so  tnat  end  of  rack  con¬ 
taining  spvo.ns  is  away  from  him. 

b.  Takes  rack  to  dish  machine  opening  and 
sends  rack  through  machine  for  second 
washing. 

c.  Receives  silver  rack  again  and  rinses 
silver  with  hose  located  at  end  of 
dish  machine. 

d.  Places  racks  of  silver  in  a  slanting 
position  on  edge  of  clean  dish  table  to 
allow  to  air  dry  before  taking  to 
clean  silver  table  located  to  rigiit  of 
dumb  waiter. 

5.  Pushes  empty  open  rack  to  Operator  3  who 
places  it  on  rack  table. 

6.  Helps  load  clean  dishes,  silverware,  glass¬ 
ware,  bakelite  trays  and  aluminum  trays  on 
dumb  waiter. 
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7.  Helps  inspect  and  stack  dishes  and  aluminum 
trays  from  cross  dowel  racks  when  time 
permits. 

8.  Repeats  steps  1  through  7  throughout  serv¬ 
ing  period  until  all  racks  nave  emerged 
from  rinse  compartment  of  dish  machine. 

9.  Cleans  own  work  area. 

10.  Performs,  as  assigned,  incidental  duties 
as  listed  below: 

a.  Washes  walls,  or 

b.  Sweeps  floor,  or 

c.  Scours  stained  dishes,  or 

d.  Soaks  stained  silver  in  Soilax,  or 

e.  Polishes  silver  with  silver  pol.' sh 
as  needed,  or 

f.  .^ops  floor. 


( 


( 


( 
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P  i  _  8.  •  w  t'  iJ  1.  Ol  : ;  -‘O0i'»;  J  pL  P/  k  1  k^'P 

;_k,  ,  iwi*  /\;,D  Uj..,.  rr.  .v'iLALS 


(FOKEPlAfO 


LOCAriJkk.  Circulates  witiiin  the  followii.g  work  areas: 

Clsh  machine,  ulass  machine,  clean  silver 
table .  clean  glass  table  and/or  left  side 
of  clean  dish  table. 

JJb  CGiHROLS  Works  under  general  supervision  of  Dish- 

room  oupervisor 

WORK  PERFOR/vED 


1.  Prepares  disr.  maciiine  and  glass  machiiie  for 
operation.  Checks  constant!/  to  see  that 
cue  machines  are  maintained  at  the  rollowing 
temperatures : 

Dish  i.'.a chine; 


155  -  IcO  F. 
170  -  130  F. 


for  Wash  Compartment 
for  Rinse  Compartment 


Glass  Machine: 


165  F. 
130  F. 


tor  V/a shiny 
for  Rinsing 


a.  rills  dispenser  with  detergent  as  needed. 

b.  Changes  water  at  end  of  one  hour  of  op¬ 
eration  at  dinner  and  supper  meals. 

c.  Thoroughly  cleans  dish  machine  and  glass 
machine  at  end  of  each  meal. 


2.  Places  racks  of  soiled  glasses  as  received 
from  C)perator  7  in  glass  machine. 

a.  Operates  machine  by  hand  by  turning 
lever  on  top  of  machine  to  right. 

Allows  to  wash  for  one  minute. 

b.  Turns  same  lever  co  left  to  rinse  posi¬ 
tion  and  allows  to  rinse  for  eight 
seconds,  v^uunts  slowly  to  eight  as 
follows :  one-and- two-and- tnree-and- 
etc. ) 


c. 


Removes  racks  of  glasses  from  glass 
machine. 


d.  Alipes  bottoms  of  clean  water  glasses 
witii  a  clean  towel,  i^tacks  3  racks  of 
clean  glass  racks  together  making  sure 
that  each  corner  prong  on  each  rack 
interlocks. 

e.  Wipes  bottom  of  clean  fruit  juice  and 
iced  tea  glasses  with  a  clean  towel. 
Places  inverted  aluminum  tray  on  top 
of  rack.  Inverts  rack  so  that  fruit 
juice  and  iced  Lea  glasses  are  removed 
from  rack. 

f.  Helps  load  racks  of  glasses  a.i  trays 
of  glasses  on  dumb  waiter. 

•Sorts  silver  in  appropriate  silver  boxes. 

a.  Jse.'  a  clean  towel  to  handle  fork  tines 
kniie  blades,  and  spoon  bowls. 

b.  Helps  load  boxes  of  clean  silver  on 
dumb  waiter. 

c.  Places  stai.'.o.  silver  in  appropriate 
box  located  on  shelf  above  clean  silver 
table . 

d.  Takes  empty  silver  rack  to  pillar  lo¬ 
cated  between  dish  machine  and  glass 
machine  and  places  rack  on  floor. 

May  help  load  clean  china,  bakelite  trays 
and  aluminum  trays  on  dumb  waiter. 

Answers  intercom  calls  from  cafeteria  serv¬ 
ing  counter  and  sees  that  dishroom  operation 
is  providing  adequate  supplies  of  dishes, 
glasses,  silver  and  trays  to  cafeteria 
serving  counters. 

Unloads  dumb  waiter  of  dirty  dishes,  empty 
silver  and  cup  boxes  and  milk  crates. 

a.  Carries  trays  of  dirty  dishes  to  corner 
of  dish  machine  and  pushes  to  Operator  1 
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b.  Places  empty  silver  boxes  on  clean 
silver  table. 

c.  Places  empty  cup  boxes  on  shelf  directly 
below  clean  dish  table. 

d.  Carries  empty  milk  crates  to  operator  6 
who  carries  crates  to  storage  area 
behind  soakinn  sink. 

7.  Repeats  steps  1  through  6  throughout  serving 
period  until  all  china,  glassware,  silver¬ 
ware,  bakelite  trays,  and  aluminura  tra/s 
have  been  placed  on  dumb  wai ter. 


3.  Responsible  for  assigning  3x1  dishroora 
operators  to  their  stations;  to  tain 

order  in  dishroom;  to  train  and  cneck  tne 
operators  in  correct  dishroom  procedures. 

9.  Responsible  for  tne  cleanliness  of  dishroom. 

10.  Performs,  as  necessary,  incidental  duties 
as  listed  below: 


a.  Vashes  walls,  or 

b.  Sweeps  floox.  or 


c.  Scours  stained  dishes,  or 


d.  Soaks  stained  silver  in  Soilax,  or 


e.  Polishes  silver  as  needed,  or 

f.  tiops  flojr. 
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JJb  L'JCATI^..] 


JOb  CONTROLS 


side  of  soiled  dish  table  to  receive 
trays,  delivered  b/  tra /ve/or,  from  south 
dining  room. 

/<ork3  under  jenejol  supervision  of  Dish- 
room  Foreman 


i'rfORK  PERFOft/AED 

1.  Picks  up  tra/  of  soiled  dishes  as  it  reaciies 
soiled  dish  table  from  tra/veyor.  Places 
tray  of  soiled  dishes  on  st  cJc  of  soiled 
tra/G  in  front  of  nim. 

2.  Scraps  leftover  food  from  all  disiies  into 
garbage  hole  2. 

a.  3ci  os,  using  ei  titer  side  of  ba'e  left 
.tanu  or  a  plate  scraper, 

3.  Stacks  all  dishes  in  orderly  piles  of  like 
si 7,6  and  shape  on  appropriate  aluminum 
trays  placed  in  front  of  nin. 

a.  Pushes  these  tiled  trays  to  vjperator  7 

who  then  pusites  these  trays  to  Jperator  1. 


Push 

OS  C 1 1 G 

following,  as  received  from 

tray 

veyor,  to 

Operator 

7: 

a. 

i  ra/s 

of  soiled 

glasses 

b. 

1  ra  y  s 

of  empty 

milk  bottles 

c. 

T  rays 

of  soiled 

si Iver 

d. 

Places 

empty  gl 

ass  rack  on  dollie 

and 

pushes  dollie  to  same  operator. 


5,  Assists  Operators  7,  3  and/or  9  as  time 
permits. 

6.  Repeats  steps  1  cnrough  5  throughout  serving 
period  uncil  ail  dishes  have  been  scrapped 


( 


•  • 
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and  stacked,  trays,  bottles,  silverware, 
glasses,  and  glass  racks  have  been  de¬ 
livered  to  tneir  proper  stations. 

7.  Cleans  own  work  area  after  completion  of 
assigned  tasks. 

3,  Performs,  as  assigned,  incidental  duties 
as  listed  below: 

a.  Wasnes  walls,  or 

b.  Sweeps  floor,  or 

c.  Scours  stained  disnes,  or 

d.  Soaks  stai.ned  silver  in  Soilax  or 

e.  Polisnes  silver  with  silver  polish 
as  needed,  or 

f.  .tops  floor. 
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polled  r;lass  st atio q .  soaki no  sink  ,  or 
left  of  soiled  tray  laole. 


JJd  CJlJIRuLS 


Works  under  uoneral  supervision  of  Dish- 
roori  For'^Man 


WORK  PERFOR.WED 

1.  Carries  slacks  of  casserole  disF.es,  custard 
cups,  plastic  salad  bowls,  soup  '30wls  and 
CLips  used  for  French  oni  o/:  soup  frun  ■ 'perator 
I's  station  and  places  tF.es^  dis!.-.  ^  in 

soak:  nr;  sink  coniaininr;  warn,  sc'>'-  'vater. 

2.  V.'ashes  custard  cups,  casserole  dish.os  and 
plas’'ir  saitod  howls  wi‘i.  vecje  able  bcish. 

a.  Rac'  s  plastic  salad  bowls  in  cin.-ss 

dowr  :  racks  and  delivers  to  )pe:  .‘jtor  4. 

i>.  Returns  prerinsed  custard  cups  and 
casse:'ole  dishes  to  operator  1. 

3.  '■'ashes  soup  bov.  '  cups  used  for  Frendh 

onion  soup  with  s  'ff,  bristled  brush. 

Returns  the  prerir-sed  soup  bowls  and  cups 
to  Operator  1. 

4.  Hacks  glasses,  one  in  eacri  hand,  in  appro¬ 
priate  racks.  Delivers  these  racks  to 
Operator  5  who  places  iCuFs  in  glass  machine. 

5.  Packs  silver  into  silver  racks  in  the 
following  order: 

a.  Racks  spoons  in  one  end  of  rack;  forks 
in  other  e.^d  of  rack  leaving  tne  2 
compartments  in  front  of  handle  empty; 
knives  in  middle  compartments. 

b.  Delivers  filled  racks  to  operator  2  who 
places  racks  in  dish  machine  opaning. 

C.  Racks  milk  bottles  ;:n\o  m.'i  Ik  crates.  Places 
filled  milk  crate  behind  soaking  sink. 


•  •  • 


•  • 
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"7.  Pushes  trays  if  soiled  cis'.:es  froin  south 

difilrin  roorr,  soiled  dish  station  ro  Operator  1. 

3.  Repeats  steps  1  through  6  throughout  serving 
period  until  rll  dist.es  have  been  scrubbed; 
ylass'^s  and  silverware  racked;  milk  crates 
billed;  trays  of  dishes  delivered  to  operator 
i  from  south  dining  room. 

9.  Cleans  own  working  area. 

10.  Performs,  as  assigned,  incidental  duties 
as  listed  below: 

a.  u'as'nos  walls,  or 

b.  Sv^eps  floor,  or 


c.  ^cojrs  staine.i  dlsr, os,  or 

d.  Soaks  stained  silver  in  Soiiax,  or 

e.  Pol'- shes  silver  with  silver  polish 
as  needed,  or 

f.  iviops  floor. 


3b 
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JOB  CONTROLS 

Porks  under 
room  Forei.ia 

general 

.1 

sjpervision 

rfORK  PERFOMED 

1.  Removes  soiled  bakelite  tra/s  from  soiled 
tray  taule  and  south  dininu  soiled  disii 
statioii  oti,.o  porLaole  "v-rack..  Pushes  uruck 
uo  -.ra/  si;rk. 

2.  Places  a  seack.  of  approximate!/  ^ra /s 
on  left  drain  board  of  tray  washing  sink. 

a.  '•■asnes  each  era  b/  hand  nsinc  a  stiff, 
bristled  orusn. 

b.  .'laces  washed  tray,  bowtoin  side  aown, 
into  sink  containing  hot,  soapy  water. 

(1)  .o  remove  trays  from  hot,  soapy 
water  lifts  stack  of  trays  to 
^heir  viioest  side  by  means  of  a 
metal  he  r. 

c.  Lifts  stack  of  v-rays  and  places  into  a 
sii.k  con.aining  i.ot,  rinse  water. 

ii)  .o  remove  tro  /  rom  iiot,  rinse 
water,  lifts  stacx  of  trays  to 
tlieir  widest  side  cy  meatis  ot  a 
metal  hook. 

3.  Lifts  stack,  of  trays  from  rinse  water  and 
places  stack  of  trays  ori  right  drair<  board. 

a.  ira/s  are  stacked  in  a  vertical  posi¬ 
tion  with  narrow  end  of  tray  resting 
on  drawin  beard.  Top-side  of  tray 
faces  out. 

b.  Fare  trays  to  and  fro  to  aid  in  dryinn. 


•  • 


•  • 
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c.  In  order  to  keep  stack  of  trays  in 
steady  position,  props  first  tray  in 
a  slanting  position  with  lower  edge 
of  tray  against  edge  of  drain  board  < 

and  the  top  edge  of  tray  against  top 
edge  of  first  tray  in  the  stack. 

4.  Repeats  steps  1  through  3  throughout  serving 
period  until  all  trays  have  been  washed. 

i 

5.  Assists  Operators?  and  9  as  time  penjiits. 

6.  Cleans  own  working  area. 

7.  Performs,  as  assigned,  incidental  duties 

as  listed  below:  i 

a.  Washes  walls,  or 

b.  Sweeps  floor,  or 

c.  Scours  stained  dishes,  or  ^ 

d.  Soaks  stained  silver  in  Soilax,  or 

e.  Polishes  silver  with  silver  polish 

as  needed,  or  ^ 

f.  Mops  floor. 


4 


4 


4 


4 


•  •  •  •  • 
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JJB  DESGRIPTiJii  OF  DISHROOM  OPERATOR  9 
FOR  LL/UOH  A*^D  DIN  .ER  AAEALS 


JOB  LOCATION  Clean  tray  ta^le 

JOB  CONTROLS  Works  under  general  supervision  of  Dish 

room  Foreman 


WORK  PERFOR/v£D  I 

1.  Removes  washed,  bakelite  trays  from  drain 
board  and  places  trays  bottom  side  up, 

on  clean  trav  table. 

2.  Wipes  bot  om  of  first  tray  in  stack  with  ^ 

a  clean  towel. 


a.  With  left  hand  flips  this  tray  over 
to  its  top-side  onto  a  similar  stack 
of  trays  located  on  his  right. 

b.  Wipes  top-side  of  tray.  >^ontinues  in 
this  manner  until  stack  of  trays  have 
been  dried. 

3.  Loads  stack  of  dried  trays  onto  portable 

truck.  Pushes  truck  to  dumb  waiter.  ^ 

4.  Assist  Operators  7  and  3  as  time  permits. 

5.  Repeats  steps  1  through  3  throughout  serving 

period  until  all  trays  have  been  dried. 

i 

6.  Cleans  own  working  area. 

7.  Performs,  as  assigned,  incidental  duties 

as  listed  below: 

a.  Washes  walls,  or  < 

b.  Sweeps  floor,  or 

c.  Scours  stained  dishes,  or 

d.  Soaks  stained  silver  in  Soilax,  or  < 

e.  Polishes  silver  with  silver  polish 
as  needed,  or 


f.  Mops  floor. 
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JOB  DESCRIPTION  OF  DISHROOM  OPERATOR  1 
FOR  BREAKFAST  /CAL 


JOB  LOCATION  Left  side  of  soiled  dish  table  and  receives 

trays,  delivered  by  means  of  trayveyor, 
from  north  dining  room. 

JOB  CONTROLS  nVorks  under  general  supervision  of  Dish- 

room  Supervisor 

WORK  PERFORMED 


1.  Picks  up  tray  of  soiled  dishes  as  it  reaches 
soiled  dish  table  from  trayveyor.  Places 
tray  of  soiled  dishes  on  stack  of  soiled 
trays  in  front  of  him. 

2.  Scraps  leftover  food  from  cups,  cereal 
bowls,  fruit  saucers,  glass  dishes, 
creamers,  and  teapots  into  garbage  hole  1. 

a.  Scraps,  using  either  side  of  bare 
right  hand  or  a  plate  scraper. 

3.  Racks  cups,  fruit  saucers,  glass  dishes, 
creamers,  and  teapots  immediately  into 
open  racks. 

4.  Places  6  cereal  bowls  on  aluminum  trays. 
Pushes  tray  to  preflush  sink  and  prewashes 
bowls  under  preflush  hose.  Racks  scrubbed 
bowls  in  open  racks. 

5.  Scraps  leftover  food  from  dinner  plates, 
dessert  plates,  bread  and  butter  plates, 
and  saucers  into  garbage  hole  1. 

a.  Scraps,  using  either  side  of  bare 
right  hand  or  a  plate  scraper. 

6.  Stacks  dinner  plates,  dessert  plates, 
bread  and  butter  plates,  and  saucers  in 
orderly  piles  of  like  siTte  and  shape  on 
soiled  dish  table. 

a.  The  dishes  that  were  used  for  eg<.  s  are 
stacked  in  separate  piles.  ihese 
dishes  are  taken  to  soaking  sink  and 
are  soaked  and  scrubbed  before  racking. 


•  •  • 


•  • 
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7.  Racks  dinner  plates,  dessert  plates, 
bread  and  butter  plates,  saucers  (in¬ 
cludes  scrubbed  egg  dishes)  and  aluminum 
trays  in  cross  dowel  racks. 

3.  Pushes  filled  open  and  cross  dowel  racks 
to  corner  of  dish  machine;  turns  rack  at 
right  angles  and  pushes  rack  into  entrance 
of  dish  machine. 

a.  Pushes  filled  silver  racks,  as  received 
from  Operator  3,  into  entrance  of 
dish  machine. 

9.  Keeps  soiled  dish  table  supplied  with  empty 
open  and  cross  dowel  racks  from  rack  table. 

10.  iViay  answer  intercom  calls  from  cafeteria 
serving  counter. 

11.  repeats  steps  1  through  10  throughout  serving 
period  until  all  dishes  have  been  racked 

and  aced  into  entrance  of  dish  machine. 

12.  Cleans  soiled  dish  table  after  completion 
of  above  mentioned  tasks. 

13.  Performs,  as  assigned,  incidental  duties 
as  listed  below: 

a.  Washes  walls,  or 

b.  Sweeps  floor,  or 

c.  Scours  stained  china,  or 

d.  Soaks  stained  silver  in  Soilax,  or 

e.  Polishes  silver  with  silver  polish 
as  needdd,  or 

f.  Mops  floor. 


•  •  • 
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JJb  DESCRIPIIJN  ui'  DISHRiAjM  OPERATOR  2 
FOR  BREAKFAST  .\£AL 


JOB  LOCATION  Circulates  within  the  following  areas: 

Clear,  dish  table,  clean  dish  temporary 
storage  table,  dish  machine,  glass  machine. 
clean  glass  table,  clean  silver  table. 

JOB  CONTROLS  Works  under  general  supervision  of  Dish- 

room  Supervisor 

WORK  PERFORMED 


1.  Prepares  dish  machine  and  glass  washer  for 
operation.  Checks  constantly  to  see  that 
these  machines  are  maintained  at  the  fol¬ 
lowing  temperatures: 


Dish  , via  chine: 
155  -  160  F. 
170  -  180  F. 
Glass  Machine; 
165  F. 

130  F. 


for  vVash  Compartment 
for  Rinse  Compartment 

for  Washing 
for  Rinsing 


a.  Fills  dispenser  with  detergent  as  needed. 

b.  Thoroughly  cleans  dish  machine  and  glass- 
washer  at  end  of  meal. 


2.  Guides  dish  racks  as  they  come  from  rinse 

compartment  of  dish  machine  pushing  open 
racks  to  left  side  of  clean  dish  table  1 

and  cross  dowel  racks  to  right  side  of 
clean  dish  table. 

3.  Allows  time  for  china  to  drain  and  air  dry 
with  the  aid  of  electric  fan  located  directly 
in  front  of  clean  dish  tehle, 

4.  Inspects  and/or  rejects  clean  dishes  and 
aluminum  trays  from  open  and  cross  dowel 
racks . 


( 


•  •  • 


•  •  • 


•  • 


91 


a.  Stacks  clean  dishes  in  orderly  piles 
of  like  sixe  and  shape  and  places  on 

b.  Stacks  clean  aluminum  trays  and  places 
either  on  clean  dish  temDorarv  storage 
table  or  on  shelf  located  below  clean 
sLijhli^b^. 

c.  Places  dishes  to  be  rewashed  on  shelf 
to  his  left. 

d.  Places  dishes  to  be  scoured  on  shelf 
located  above  clean  dish  temporary 
storage  table. 

e.  Wipes  glass  dishes  with  clean  towel; 
places  on  aluminum  tray  located  on  shelf 
above  clean  dish  Uble. 

f.  Places  teapots  with  tops,  sugar  bowls 
with  tops,  ash  trays,  and  creamers  on 
aluminum  trays  located  on  shelf  above 
clean  dish  table. 

g.  Places  cups,  on  their  sides,  in  cup 
boxes  as  follows: 

1.  7  cups  per  row;  5  rows  per  box;  3 
cups,  open  ends  down,  are  placed 
on  the  top  of  each  of  these  rows. 

2,  To  keep  cups  in  a  straight  row: 

a.  Insert  first  3  cups  in  eacn  row 
with  the  handles  turned  up. 

b.  The  4th  cup  in  the  row  has  its 
handle  turned  down  so  that  the 
handle  rests  on  the  bottom  of 
the  box. 

c.  The  remaining  3  cups  in  each  row 
have  their  handles  turned  up. 

5.  Receives  silver  rack  as  it  emerges  from 

rinse  compartment.  End  of  rack  which  con¬ 
tains  the  spoons  is  nearest  him. 


•  • 


a.  Ravaraes  rack  so  that  end  of  rack  con¬ 
taining  apoons  ia  away  from  him. 

b.  Takaa  rack  to  diah  machine  opening  and 
aenda  rack  through  machine  for  a  aacond 
washing. 

c.  Receives  silver  rack  again  and  rinses 
silver  with  hose  located  at  end  of 
diah  machine. 

d.  Places  racks  of  silver  in  a  slanting 
position  on  edge  of  clean  dish  table  to 
allow  to  air  dry  before  taking  to  clean 
silver  table,  located  to  tae  right  of 
<;>y(fe.,wa,t.tej;. 

e.  Sorts  silver  into  appropriate  silver 
boxes  at  clean  silver  table. 

1.  Uses  a  clean  towel  to  handle  fork 
tines,  knife  blades,  and  spoon  bowls. 

2.  Places  stained  silver  in  appropriate 
box  located  on  shelf  above  clean 
silver  table. 

3.  Takes  empty  silver  rack  to  pillar 
located  between  dish  machine  and 
glass  machine  and  places  rack  on  floor. 

Places  racks  of  soiled  glasses,  as  received 

from  Operator  3,  into  glass  machine. 

a.  Operates  machine  by  hand  by  turning 
lever  on  top  of  machine  to  right.  Allows 
to  wash  for  one  minute. 

b.  Turns  same  lever  to  left  to  rinse  posi¬ 
tion  snd  allows  to  rinse  for  eight 
seconds.  (Counts  slowly  to  eight  as 
follows:  one-and-two-and-three-and,  etc.) 

c.  Removes  racks  of  glasses  from  glass 

Sichlofi. 

Wipes  bottoms  of  clean  water  glasses  with 
a  clean  towel.  Stacks  3  racks  of  clean 
glasses  together  making  sure  that  each 
corner  prong  on  each  rack  interlocks. 


d. 
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e.  Wipes  bottoms  of  clean  fruit  juice 
glasses  t<rith  a  clean  towel.  Places 
inverted  aluminum  tray  on  top  of 
rack.  Inverts  rack  so  that  fruit 
juice  glasses  are  removed  from  rack. 

7.  Loads  cle^^n  china,  glassware,  silverware, 
bakelite  trays  and  aluminum  trays  on  dumb 
wal^. 

8.  Unloads  dumb  malter  of  dirty  dishes,  empty 
silver  and  cup  boxes,  and  milk  crates. 

a.  Garries  trays  of  dirty  dishes  to  corner 
of  dish  machine  and  pushes  to  Operator  1. 

b.  Places  empty  cup  boxes  on  shelf  directly 
below  clean  dish  table. 

c.  Places  empty  silver  boxes  on  clean 
silver  table. 

d.  Carries  empty  milk  crates  to  Operator  3 
who  carries  crates  to  storage  area 
behind  soaking  sink. 

9.  Answers  intercom  calls  from  cafeteria  serving 
counter  and  Sf  •»s  that  dishroom  operation  is 
providing  adequate  supplif  '-  of  dishes, 
glasses,  silver  and  trays  to  cafeteria 
feyv^na  gognt^jp. 

10.  Places  empty  open  and  cross  dowel  racks 
on  yasK. 

11.  Repeats  steps  1  through  10  throughout  eerving 
period  until  all  china,  glassware,  silverware, 
bakelite  trays  and  aluminum  trays  have  been 
placed  o-'  dumb  waiter. 

12.  Cleans  work  stations  upon  completion  of 
above  mentioned  tasks. 

13.  Performs,  as  assigned,  incidental  duties 
as  listed  below: 

a.  Washes  walls,  or 

b.  Sweeps  floor,  or 


•  •  •  •  • 
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c.  Scours  stained  china,  or 

d.  Soaks  stained  silver  in  Soilax,  or 

e.  Polishes  silver  with  silver  polisli 
as  needed,  or 

f.  Mops  floor. 
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JOB  DESCBIPTIJN  OF  01  SI i ROOM  oPHR.M  jR  3 
FOR  BREAKFAST  .aEAL 


JOB  LOCATION  Circulates  within  the  followiny  work  areas: 

Right  side  of  north  dining  roora  soiled  dish 
table,  rolled  glass  table .soaking  sink. 
soiled  and  clean  tray  table ,  trav  sink . 

JOB  CONTROLS  Works  under  general  supervision  of  Dish- 

room  Supervisor 

WORK  PERFORMED 


1.  Assists  Operator  1  at  soiled  dish  -able  dur¬ 
ing  rush  periods. 

2.  Carries  egg  dishes  and  trays  of  soiled  silver 
from  soiled  dish  table  to  soaking  sink,  and 
places  egg  dishes  and  silver  into  sinks  of 
warm,  soapy  water. 

a.  Washes  egg  dishes  and  silver  witii  stiff, 
bristled  brush. 

b.  Racks  silver  into  silver  rack  which  is 
placed  on  drain  board  of  soaking  sink. 

(l)  Carries  filled  sii-  -r  rack  to 

entrance  of  dish  machine.  Ofjerator  1 
pushes  rack  into  entrance  of  dish 
machine, 

c.  Returns  prewaghed  egg  dishes  to  Operator  1 
who  racks  the  dishes  in  their  proper  racks. 

3.  Carries  trays  of  soiled  glasses  from  soiled 

to  soiled  glass  table. 

a.  Racks  glasses,  one  in  eacii  hand,  into 
appropriate  glass  racks. 

b.  Delivers  filled  glass  racks  to  operator  2 
who  places  racks  in  glass  machine. 

4.  Garries  empty  glass  racks  from  soiled  dish 
table  to  soiled  glass  table.  Places  racks 
under  soiled  glass  table. 


( 


•  •  • 
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5.  Carries  tray*  of  empty  milk  bottle*  from 
»Qiied  di*h  table  to  toiled  tray  table. 

Place*  milk  bottle*  in  milk  crate*  and 
places  filled  milk  crates  behind  soaking 

iLoH  • 

6.  Removes  soiled  bakelite  trays  from  soiled 
dish  table  to 

a.  V»hen  time  permits,  transport*  soiled 
bakelite  trays  from  soiled  trav  table 

to  tray  wa thing  sink  by  mean*  of  portable 
truck. 

b.  Places  a  stack  of  approximately  30  tray* 
on  left  drain  board  of  sink. 

c.  Washes  each  tray  by  tjand  using  a  stiff, 
bristled  brush. 

d.  Places  washed  tray,  bottom  side  down, 
into  sink  containing  hot,  soapy  water. 

(1)  io  remove  cray*  from  hot,  »oapy 
water,  lift*  stack  of  trays  to 
their  widest  side  by  mean*  of  a 
metal  hook. 

e.  Lifts  stack  of  tray*  and  places  into  a 
sink  containing  hot,  rinse  water. 

(1)  To  remove  tray*  from  hot,  rinse 
water,  lift*  stack  of  trays  to 
their  widest  side  by  means  of 
a  metal  hook. 

f.  Lifts  stack  of  tray*  from  rinse  water  and 
places  stack  of  trays  on  right  drain 
board. 

(1)  Tiays  are  stacked  in  a  vertical 
position  with  narrow  end  of  tray 
resting  on  drainboard.  lop- side 
of  tray  faces  out. 

(2)  Fan*  tray*  to  and  fro  to  aid  in 

drying . 
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(3)  In  order  to  keep  stack  of  trays 
in  a  steady  position,  props  first 
tray  in  a  slanting  position  with 
the  lower  edge  of  tray  against 
edge  of  drain  board  and  the  top 
edge  of  tray  against  top  edge  of 
first  tray  in  the  stack. 

q.  Removes  washed,  bakelite  trays  from 
drain  board  and  places  trays,  bottom 
side  up,  on  clean  tray  table. 

h.  Wipes  botom  of  first  tray  in  stack 
with  a  clean  towel. 

(1)  With  left  iiand,  flips  this  tray 
over  to  its  top-side  onto  a  similar 
stack  of  trays  located  on  his 
righ;.. 

(2)  Wipes  top-side  of  tray.  Con.inues 
in  this  manner  until  stack  of 
trays  have  been  dried. 

i.  Loads  stacks  of  dried  trays  onto  portable 
truck.  Pushes  truck  to  dumb  waiter. 

7.  Repeats  steps  1  through  6  throughout  serving 
period  until  ego  dishes  iieve  been  scrubbed, 
silver  scrubbed  and  racked;  glasses  racked, 
milk  bottles  placed  in  milk  crates.  When 
time  permits,  washes  and  dries  trays. 

8.  Cleans  own  work  stations  upon  completion  of 
above  mentioned  tasks. 

9.  Performs,  as  sssigned,  incidental  duties  as 
listed  below: 

a.  Washes  walls,  or 

b.  Sweeps  floor,  or 

c.  Scours  stained  china,  or 

d.  Soaks  stall. ed  silver  in  Soilax,  or 

e.  Polishes  silver  with  silver  polish 
as  needed,  or 

f.  Mops  floor. 


•  •  •  •  • 


PRODJCTIOr^  aji^i  OF  "DIShROuM  PROCEDURES" 


I,  Photographs: 

Photograpas,  66,  4x5  inch,  black  and 

white,  at  i.lO  (includes  8  retakes)  $  6.60 

Printing  of  legends  on  ?  photographs 

at  $.20  .40 

Enlarging  16  photographs  to  11  x  13 
inch  si^e  and  mounting  on  heavy  card¬ 
board  at  $.50  3.00 


II. 


Crest  Board: 


Sheets,  30  x  40  inches,  at  $.80  per 
sheet  (for  mounting  32  photographs 
which  may  be  projected  by  means  of 
Opaque  ProjecLor,  Used  for  training 

class. } 

20,  7-1/3  x  7-3/16  inch,  cards  per 


sheet  of  Crest  Board. 


Total  $  16.60 
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